=s»» 

2  Hot  Appetizers 


>!»*#« 

House  Special  Cold  &  I  tot  Seafood  Platter 

Sift 

Deep  Fried  Crab  Claws  stuffed  w/Shrimp 
Paste  coated  w/  Almond  Flakes 

Sauteed  Fresh  Geoduck  served  w/  Deep 
Fried  Scallops 

Braised  Superior  Shark's  Fin  w/  Fresh  Crab  Meat 

swifis 

Sauteed  Fresh  Lobster  meat  w/ Vegetable 

4Sa=sMrsSM 

Braised  Extra  Large  Abalone  In  Oyster  Sauce 


World  Famous  Roasted  Squabs 

Steamed  Fresh  Fish  w/  Shredded  Pork  & 
Lotus  Leaf 


Special  ‘Exotic"  Seafood  Fried  Rice 


House  Special  Seafood  Platter 

__  StBWJHsWS? 

— Deep  Fried  Chinese  Style  Preserved  Ham 
2  Hot  Appetizers  Sefve(* w/ Fresh  Scal,0P in  Szechuan  Sauce 

msmm 

Sauteed  Fresh  Geoduck  w/ Snow  Pea 
Braised  Shark's  Fin  w/  Fresh  Crab  Meat 

ft  Bzw&mm 

Steamed  Fresh  Lobster  w/  Chinese  Wine  &  Egg  White 

ssaraiiwifi® 

Braised  Large  Whole  Abalone  in  Oyster  Sauce 
World  Famous  Roasted  Squabs 
Steamed  Fresh  Fish 


Fried  Rice  w/  Fresh  Crab  Meat  &  Dried  Scallop 
Fresh  Shrimp  Dumplings  in  Soup 


awsMg 

Double  Boiled  Hasma  w/  Date  &  Lotus  Seed 


Seasonal  Fresh  Fruit  Platter 


3Bicf-ffcO 


N88EL€S 


BANGKOK  SEA  FOOD . 

Sh/imp.  King  Crahmeai.  Scallops.  Squid.  9o 
threads  «nd  Chines#  Vegetable 

*  SCALLOP  . 

Scallop  with  Thai  Hoi  Curiy 

PAO  TOA  NGCK . 

MEE ' °icROB  8“"  Sprou’  *nd  3Mn  0,19 

Ciisp,  Noodle  with  Shrimp 

FRIED  8EANCURO . 

Special  Sweet  &  Sour  Sauce  end  Shrimp 

•  KOONG PAD  PED . 

Shnmp  with  Thai  Hoi  Curry 

KOONG  TOD . 

Sauieed  Shrimp  wish  Garlic  and  Pepper 

KOONG  PAD  NOR  MAI  ...... 

»  'prak'oong . 

Shnmp  with  Omon.  ChU,  lemon  Grass  end  Ur 

KOONG  PAD  PAK . 

Sauieed  Shnmp  wrth  Chinese  Vegetable 

KOONG  PAD  KAW  POD . 

Sauieed  Shnmp  wiih  Sweel  Com 

PREOW  WARN  KOONG . 

Sweel  ond  Sour  Shnmp 

KOONG  PAD  WOON  SEN . 

Green  Onion  and  Eggs. 


6«an  Sprout.  Shrimp 


PAO  SEA  AL . 

oJ  Seel.  Pork.  OJcl’eT*  8,:>CCOl,'  ^ 

LARDNA . 

Sauiaed  Rice  Noodle  Topped  with 
Gravy,  Choice  o‘  Seel.  Pork,  Chicken 


KAW  PAD . . 

Fried  Rice  Thai  Style  wi 
Seel.  Chicken  or  Rocs!  1 

KAW  PAD  KOONG. 

Fried  Rice  wish  Shnmp 

KAW  PAD  POO... . 

Fried  Rica  wilh  King  Crei 


i;i  m.icit 


Cofleo.  Tea 
Pepsi.  7-Up. 


Eft* 


Domestic 
Thai  Beer 


flSH  f  0*  OH?  WIN€  LIST 


menu 


APPETIZERS 


©rsaga  Juica  . 

Tomato  or  Plata pple  . 

Prune  or  Grapefruit  ....  . 

Half  Grapefruit,  ia  s**»o« 

Soup  cup .  Sowl  . 


Fruit  Cap  . 

Si *w«i  Praam  . 

Shrirap  Cocktail . 

Caatoteupe,  sss  aei uoa  . 
Oyster  Stew,  ia  aoaaae 


Z  £**«,  any  style  . 
Haas  or  Baron 


Sauaage  aad  £«g» 


EGGS  AND  OMELETS 

FRIED  IN  BUTTER 


Hem  or  Bjuxk  Omelet  . 
Jelly  or  CWms  Omelet 
Western  Omtiei . 


Served  with  Toast,  Strawberry  Jem  ®r  Marmalade 


FROM  THE  GRIDDLE 


Wheat  Cake*  sad  Maple  Syrup  ... 

Wheal  Cakes  aa £  2  Egg*  . 

Wheat  Cake*  and  Hsna  or  Baeoa  . 
Wheat  Cakes  and  Seuwsge 


French  Toast,  Maple  Syrup  . 
French  Toast,  Ham  or  Eaten 
French  Toast  and  Sausage  . 
Home  Fries,  aide  dish  . 


Served  with  potato  and  vegetable 

Hot  Roast  8«ef  . > .  Hot  Turkey 


SANDWICHES 

Cube  Steak  . 

Grilled  Cheese 

w  Ham  or  Bacon 
Swiss  Cheese 
w  Ham 

Ham  and  American . 

Hamburger 

Cheeseburger  . 

Roast  Beef 

Bacon,  Lettuce  and  Tomato 
Chicken  Salad 

3-DECKER  SANDWICHES 

Sliced  Turkey,  Bacon,  Lettuce.  Tomato.  Dressing 

Chicken  Salad,  Bacon.  Lettuce,  Tomato 

Sliced  Turkey,  Swiss  Cheese,  Lettuce,  Tomato,  Dressing 


CHOPPED  SIRLOIN  STEAK 

DELUXE  HAMBURGER 

w/  onions, 

served  so  touted  has,  French  fried 

potato®*,  vegetable 

potatoes,  cole  slaw 

ALL  ITEMS  ON  OUR  MENU  PUT  UP  TO  TAKE  OUT 


STEAKS  Choice  Aged 

Served  with  fieneh  fries,  potatoes  and  cole  slaw 
Cub  Steaks 


Fantaii  Shrimp,  Fried 

Fried  Oysters  . 

Fried  Filet  of  Sols  . 


SEAFOODS 

with  french  fried 


SALADS 

Served  with  Rolls  and  Butter 

CheP*  Salad .  Potato  Salad 

Cottage  Cheese  w/  Pineapple .  Fruit  SaUd  w/  Cream  brewing 


OPEN  STEAK  SANDWICH 

BROILED  PORK  CHOPS  [21 

French  fried  potatoes 

with  *p@le  saase 

chef*'  salad 

vegetables  sad  potatoes 

. 

2  Muffins.  Heme  Made 

Hard  Roll  . 

Cinnamon  Toast . 


ROLLS  AND  TOAST 

Dry  or  Buttered  Toa*8  - 

Milk  Toast . 

Hot  or  Cold  Cereal  w/  milk 


Fruit  Pies  . 

a  la  mode . 

with  cheese . 

Shortcake,  in  »easo« 

Rice,  Chocolate  Pudding 
Jells,  Whipped  Cream  ...  . 


DESSERTS 


Sundaes,  Plain  . 

with  whipped  cream 
with  nut*  . 


Coffee  . 

by  the  pot 

Milk . 

Buttermilk . 

Container  of  Coffee 

Fop  . 

Float*  . 


BEVERAGES 

Tea,  by  the  pot 
Poatum  or  Sanka 

Chocolate . 

Hoi  Chocolate  .  . 

with  milk  . . . 
Malted  Milks  .  . 
Milk  Shakes  .  . 


ICE  CREAM  IN  PINTS  and  QUARTS  -  TO  TAKE  OUT 


BR€flKFfiST  SP€ClfllTl€S 


BR€flHmST  SP€CSRt 

Choice  of  Ham,  Bacon,  or  Sausage,  with  Biscuit  and 
Gravy,  Two  Country  Fresh  Eggs,  and  Hash  Brown 
Potatoes.  4.15 

HUNGRV  RRNCH€R 

Three  Ptmcakes,  Two  Eggs,  Hash  Brown  Potatoes  with 
Ham,  Bacon,  or  Sausage.  4.65 

JUNIOR  RRNCHCR 

Two  Pancakes,  Two  Eggs,  Hash  Brown  Potatoes  with  Ham, 
Bacon,  or  Sausage.  4.35 

STCRIK  St  €GGS 

Sirloin  Steak,  Cooked  as  Desired,  with  Two  Country  Fresh 
Eggs,  Hash  Brown  Potatoes,  and  Toast.  4.95 

PORK  CHOPS  &  €GGS 

Two  Lean  Pork  Chops,  Grilled  to  Perfection,  with  Two 
Country  Fresh  Eggs,  Hash  Brown  Potatoe,  and  Toast  4.95 
With  1  Pork  Chop.  4.45 

GROUND  CHUCK  ST€RK  St  €GGS 

Ground  Chuck  Steak,  Grilled  as  Desired,  with  Two 
Country  Fresh  Eggs,  Hash  Brown  Potatoes,  and  Toast.  4.35 

mcmu  ms€D  stcrk  &  cees 

Chicken  Fried  Steak  Smothered  with  Country  Gravy,  With 
Two  Country  Fresh  Eggs,  Hash  Brown  Potatoes,  and  Toast. 

4.45 

COMBO  SPCCiRL 

Two  pieces  of  Bacon,  Two  pieces  of  link  Sausage,  Two 
Country  Fresh  Eggs,  with  Biscuit  and  Gravy.  3.65 

BISCUITS  fWD  GRRW 

Two  Biscuits  Topped  with  Biscuit  Gravy.  1.95 

TULiO  €GGS 

Two  Eggs,  with  Hash  Brown  Potatoes  and  Toast.  2.25 
With  One  Egg.  1  -95 


SRCfiKfRST  6URRITQ 

Two  Scrambled  Eggs,  with  Hash  Brown  Potatoes,  Wrapped 
in  a  Tortilla  and  Smothered  with  Green  Chili  and 
Cheese.  3.45 

With  Ham,  Beef,  Bacon  or  Sausage.  3.95 

hub/os  mmmos 

Two  Country  Fresh  Eggs,  with  Seans  and  Hash  Brown 
Potatoes,  Smothered  with  Green  Chili.  Served  with  Two 

Tortillas.  3.55 

HU6VOS  €1  mSG 

A  Generous  Portion  of  Green  Peppers,  Onions,  and  Hash 
Brown  Potatoes  Smothered  With  Green  Chili  and  Cheese  and 
Topped  Off  With  Two  Country  Fresh  Eggs.  Served  with 

Tortillas.  3.65 

GR€€H  8R€BKmsr  SP€CIRl 

Two  Country  Fresh  Eggs  on  a  Layer  of  Greek  Hash  Brown 
Potatoes  with  Cheese  and  Topped  Off  with  a  Strip  of  Bacon, 
and  Toast.  3.65 

G¥RQS  OR  SOIMBK!  a  €GG5 

Gyros  or  Souvlaki  served  With  Two  Country  Fresh  Eggs,  Hash 
Brown  Potatoes,  and  Pita  Bread.  5.35 

G€RMRN  SRUSRG€  §  €GGS 

German  Sausage  with  Two  Country  Fresh  Eggs,  Hash  Brown 
Potatoes,  and  Toast.  4.35 

POLISH  SRUSRGC  &  €GGS 

Polish  Sausage  with  Two  Country  Fresh  Eggs,  Hash  Brown 
Potatoes,  and  Toast.  4.45 

STfiURN  SRUSflG€  <&  6GGS 

Italian  Sausage  with  Two  Country  Fresh  Eggs,  Hash  Brown 
Potatoes,  and  Toast.  4.35 


HRM.  BACON.  OR  SRUSRGS  &  €GGS 
Choice  of  Ham,  Bacon,  or  Sausage,  Two  Country  Fresh  Eggs, 
Hash  Brown  Potatoes,  and  Toast.  3.55 

With  One  Egg.  3.25 


OM€L€TT€S 


RfiNCH  HOUSC  OM€l€TT€ 

With  Ham,  Cheese,  Mushrooms,  Green  Peppers,  Onions, 
and  Topped  with  More  Cheese  and  Smothered  in  Green 
Chili.  Served  with  Hash  Brown  Potatoes,  and  Toast. 

4.95 


FOUR  UJRV  OM€l€TT€ 

With  Chopped  Link  Sausage,  Ham,  Bacon,  Country 
Sausages,  Green  Peppers,  Onions,  Mushrooms,  Cheese, 
and  Special  Seasonings  and  Topped  with  One  Slice  of  Bacon 
and  Greek  Hash  Brown  Potatoes  and  Toast.  4.95 


SmmH  OM€l€TT€ 

A  Gererous  Portion  of  Diced  Ham,  Chili  Peppers,  and 


Onions,  Smothered  in  Green  Chili.  Served  with  Hash 
Brown  Potatoes,  and  Toast.  4.25 

nm,  BRCO-N  or  sftusfiGC  omootc 

A  Generous  Portion  of  Diced  Meat.  Served  with  Hash 
Brown  Potatoes  and  Toast.  3.95 

With  Cheese.  4.25 

Ui€ST€RN  OM€l€TT€ 

A  Generous  Portion  of  Fresh  Green  Peppers,  Onions,  and 
Ham.  Served  with  Hash  Brown  Potatoes,  and  Toast.  4.15 
With  Cheese.  4.35 


MUSHROOM  &  CH€€S€  OM€L€TT€ 

A  Combination  of  Mushrooms  and  Cheese.  Served  with  Hash 
Brown  Potatoes,  and  Toast.  4.45 

vceemc  owiaerre 

A  Generous  Portion  of  Green  Peppers,  Onions,  Mushrooms, 
Tomatoes,  and  Swiss  Cheese.  Served  with  Hash  Brown 
Potatoes,  and  Toast.  4.45 

BURR1TO  OM€l€TT€ 

An  Omelette  With  Green  Peppers,  Onions,  and  Ham  Wrapped 
in  a  Large  Flour  Tortilla  and  smothered  with  Green  Chili  and 
Cheese.  Served  with  Tortilla.  4.4  5 


&  PfiNCflK€S 

3.55 

PANCAKE  SANDWICH  -  Generous  Serving  of  Diced  Horn, 
3.45  with  One  Scrambled  Egg  Between  Two  Golden  Brown 
Pancakes.  3.35 

2.95 

Three  Pancakes  with  Ham,  Bacon  orSausage.  3.55 

^  ^  Three  Pancakes  with  Two  Country  Fresh  Eggs.  3.35 

1.95 


For  the  well-being  of  our  customers,  we  advise  that  all  eggs  be  cooked  solid 


DINN6RS 


um  voan  si mp  smm 

A  Tender  New  York  Steak  Cooked  to  your  liking.  7.45 

T-8©N€  STCfiK 

A  Real  Steak  Eater's  Meal.  7.35 

SSBLOSISS  ST€RH 

A  choice  Top  Sirloin  Steak  Cooked  to  Perfection.  5.85 

ST€RK  &  SHRIMP 

Sirloin  Steak  and  Three  Delicious  Shrimp.  7.95 

SHRIMP  P1NN6R 

Five  Delicious  Shrimps,  Breaded  and  Deep  Fried.  7.35 

SHRIMP  IN  fl  BRSK€T 

DeiiciousShrimps,  Breaded  and  Deep  Fried.  4.95 

BROIICD.  PORK  CHOPS 

Two  Lean  Pork  Chops,  Broiled  to  Perfection.  5.50 

smonam  dsnncr 

A  Generous  Serving  of  Spaghetti  with  Sauce.  3.85 
With  Italian  Sausage.  4.75 


GVROS  OR  SOUWIKi  DSNNCR 

Gyros  or  Souvlaki  Served  with  Pita  Bread,  French  Fries,  and 
a  Greek  Salad  consisting  of  Feta  Cheese,  Olives,  Tomatoes, 
Lettuce, Onions, Cucumbers, and  Bel!  Peppers.  5.35 

runruciM  SBaMcccM 

vna'ursoxf  irnruvi'csnni 

Served  on  Spaghetti  and  Topped  with  Spaghetti  Sauce. 

4.95 


fmw  CHICKS! 

Lightly  Coated  and  Deep  Fried  until  Golden  Brown  and 
Crispy.  4.65 


CHICKS!  FBI€D  CHICK6N 

Breaded  Chicken  Breast,  Grilled  to  Perfection  and 
Smothered  with  Country  Gravy.  4.95 

CHIGKfN  mm  STCRK 

Chicken  Fried  Steak,  Deep  Fried  and  Smothered  with 
Country  Gravy.  4.50 

R0RST  0€€F  DINN€R 

Tender  Slices  of  Roast  Beef.  Topped  with  Brown  Gravy.  4.95 


UV€R  ’I M  ONIONS  GROUND  CHUCK  DMUm 

Tender  Beef  Liver,  Topped  with  Grilled  Onions.  4.45  Lean  Ground  Beef  Cooked  to  Perfection.  4.55 

Dinners  are  served  with  §  mp  ©r  Salad,  Choke  of  Potatoes,  Vegetables,  and  Dimer  Roll 
(Except  Spaghetti,  Chicken  Parsnmm,  Gyms,  Shnmp-Sn-a-Basket,  md  SsswSakl  Dimers). 


SOUTH  OF  TH€  @OBD€fi 


SUFR€M€  COMBINATION  PIBT€ 

Chimichanga,  Chili  Relleno,  BurriSo,  Smothered  in  Green 
Chili  and  Cheese.  5.35 

SPCCIftl  COMBINATION  FIAT€ 

Chili  Reilsno,  Burrito,  Taco,  Smothered  in  Green  Chiii 
and  Cheese.  4.95 


M0GCAN  CH!CK€N 

Chicken  Breast,  Smothered  in  Green  Chili  and  Cheese. 
Served  with  Spanish  Rice,  Beans,  and  Tortillas.  4.95 

MEXICAN  ST€RK 

Sirloin  Steak,  Cooked  as  Desired,  Smothered  in  Green  Chili 
and  Cheese.  Served  with  Spanish  Rice,  Beans,  and  Tortillas. 

5.45 


BURRITO  COMBINATION  PtfiTC 

Burrito,  Taco,  Beef  Enchilada,  Smothered  in  Green  Chili 
and  Cheese.  4.95 

BURRITO  SUPREME 

Large  Flour  Tortilla  filled  with  Sour  Cream,  Beans,  Beef, 
Onions,  and  Rice,  topped  with  Green  Chili,  Melted 
Cheese,  Lettuce  and  Tomatoes.  4.95 

IRC©  PLATE 

Two  Beef  Tacos,  with  Spanish  Rice  and  Beans.  3.25 

CHIU  SOUJl 

Bowl  of  Green  Chili,  Topped  with  Cheese.  Served  with 
Two  Tortillas.  1.95 


CHIMICHANGA  PIATE 

Two  Chimichangas,  Smothered  in  Green  Chili  end  Cheese, 


Served  with  Spanish  Rice  and  Beans.  5.1 5 

With  One  Chimichanga.  3.95 

BURRITO  PLATE 

Two  Burritos,  Smothered  in  Green  Chili  and  Cheese.  4.60 
With  One  Burrito.  3.60 

CHIU  RELLENO  PLATE 

Two  Chili  Rellenos,  Smothered  in  Green  Chili  and  Cheese. 
Served  with  Spanish  Rice  and  Beans.  4.60 

With  One  Relleno.  3.60 


.50  Extra  Will  Be  Added  Per  Beef  Stem. 


OH  TH€  UT€  SSD€ 


CHEF'S  SfllflD 

Tossed  Green  Salad  with  Ham,  Turkey,  Cheese,  Tomato, 
and  Your  Choice  of  Dressing.  4.15 


CHICKEN  BREAST  FlfiT€ 

Marinated  Chicken  Breast  Served  with  Cottage  Cheese,  and 
Sliced  Tomatoes.  4.25 


GREEK  SALAD 

Tossed  Green  Saladwith  Feta  Cheese,  Olives,  Tomatoes, 
Onions,  Cucumbers,  Bell  Peppers  and  Greek  Salad 
Dressing.  4.35 


UJESGHT  WATCHER 

Lean  Ground  Beef  Patty  served  with  Cottage  Cheese  and 
Sliced  Tomatoes.  3.55 


SFSNDUUICH6S 


miTV  M€IT  CLUB  HOUS€  -  TfifPL€  D€€K€fi 

Ground  Round  Potty  Grilled  on  Rye,  with  Onions  Three  Slices  of  Toast  Piled  with  Turkey,  Ham,  Cheese, 
and  American  Cheese.  3.75  Lettuce,  and  Tomato.  4.35 


GBSILCD  CHICKS  88€flST  SfiMDLOSCH 

A  Marinated  Breast  of  Chicken  Served  on  a  Grilled  Bun 
with  Lettuce,  Tomato,  and  Pickles.  4.25 


ITflUflM  SBUSBG€ 

Italian  Sausage  with  Sauce  Served  on  a  French  Roll  with 
Cheese.  3.95 


ST€BK  SfiNDHSICH 

Sirloin  Steak  Served  Open-Faced  on  Texas  Toast.  4.95 


BRCGN,  l€HRJC€,  &  TOMRTG 

Always  a  Traditional  Favorite. 


3.30 


FB€MCH  DSP 

Tender  Roast  Beef  Piled  on  a  French  Roll  and  Served  with 
Au  Jus  for  Dipping.  4.35 

SOUVIEKS  SBNDtUICH 

Souvlaki  Served  on  Pita  Bread,  Topped  with 

Tomatoes,  Onions,  and  Tzatziki  Sauce.  4.35 

GV'BOS  SfiNDUUICH 

Gyros  Served  on  Pita  Bread  Topped  with  Tomatoes, 
Onions,  Tzafziki  Sauce.  4.35 


FISH  Rite  SRNDLUfCH 

Served  with  Lettuce,  Tomato,  and  Onions. 

GftlitCD  HRM  &  CH€€S€ 

Sliced  Ham  with  Cheese  on  your  Choice  of  Bread. 

GBILi€D  CH€€S€ 

Nothing  Fancy,  but  a  Classic  Sandwich  just  the  same. 

HOI  5RNBtU5€H€S 

Hot  Hamburger. 

Hot  Beef. 

Hot  Turkey. 


4.25 


3.30 


2.55 


3.55 

4.15 

3.75 


Ail  Sandwiches  are  Served  with  French  Fries  (Except  Hot  Sandwiches  Which  are  Served  with  Masked  Potatoes ), 


BURGCRS 

M0CICRN  8URG€A 

MUSHROOM  Si  S5USSS  8URGCR 

All  Beef  Paftie  in  a  Flour  Tortilla  with  Refr  ied  Beans  and 

All  Beef  Pattie  Covered  with  Sauteed  Mushrooms  and  Swiss 

Smotherd  with  Green 

Chili  and  Cheese.  3.95 

Cheese  with  ail  the  trimmings. 

3.95 

HRMSUBGCR  D€IUX€ 

SRCGN  CH€€S€SURG€R 

All  Beef  Pattie  Served 

on  Grilled  Bun  with  all  the 

All  Beef  Pattie  Covered  with  slices  of  Bacon  with  all  the 

trimmings. 

2.75 

trimmings. 

3.65 

Double  Hamburger. 

3.75 

Double  Bacon  Cheeseburger. 

4.65 

PLBSN  8URG€R 

CH€€S€SURG€B  P€IUX€ 

All  Beef  Pattie  Served 

on  Grilled  Bun  with  ail  the 

All  Beef  Pattie  with  Cheese  Served  on  Grilled  Bun  with  all  the 

trimmings. 

2.15 

trimmings. 

2.95 

With  Cheese. 

2.35 

Double  Cheeseburger. 

3.95 

AU  Burgers  ore 

Served  with  French  Fries  (Except  Plain  Burger). 

B€V€RRG€S 

Coffee  or  Tea 

.65 

Soft  Drinks  Sm.  .75 

.95 

Decaffeinated  Coffee 

.70 

Milk  Shake 

1.45 

Hot  Chocolate 

.75 

Malt 

1.55 

Milk 

Sm.  .85 

Lg  1 .20 

Juices 

Chocolate  Milk 

.95 

1.30 

Orange,  Tomato  &  Grapefruit  Sm.  .85 

Lg. 

1.20 

Apple  &V-8  Sm.  .65 

Lg. 

1.30 

D6SSGRTS 

Scoop  of  Ice  Cream 

.65 

Pie  or  Cake 

1.50 

Sundaes 

1.65 

With  Ice  Cream 

2.10 

CHILDRCN'S  S€1€CT1QM 

10  and  under 


8P6RKmST 

Three  Pancokes  and  One  Link  Sausage  or  One 

Slice  of  Bacon  and  One  egg.  1.25 

Three  Pancakes  and  One  Egg.  .99 

French  Toast  with  2  Link  sausages.  1.35 


LUNCH  RND  DINNCfl 


1  /2  Grilled  Cheese  Sandwich  and  French  Fries.  1 .45 

Spaghetti  with  Sauce.  1.95 

Taco  with  Rice.  1.45 

Roast  Beef  with  Mashed  Potatoes  and  Gravy.  2.45 


Chinese  Full  Course  Dinners 


Wun  Tun  Soup 
Ffiad  Rica 
Chop  Susy 
Egg  Foo  Yung 
Hong  Kong  Chicken 
Chinese  Pastries 
Chinese  Tea 

(2)  tma  m  W8 

Wun  Tun  Soup 
Egg  Foo  Yung 
Fried  Rice 
Chow  Mein 
Sweet  and  Sour  Pork 


Chinese 


Tea 


13)  WWM  FC»  FOUH 

Golden  Soup 
Egg  Fco  Yung 
Fried  Rice 

Sweet  and  Sour  Wun  Tun 
Chow  Mein 
Hong  Kong  Chicken 
Chinese  Pastries 
i  Tea 


Wun  Tun  Soup 
Hong  Kong  Chicken 
Fried  Rice 
Egg  Foo  Yung 
Chow  Mein 
Chinese  Pastries 
Chinese  Tea 
(  (or  extra  persi 

#MSe> 

(5)  iliaCEl  FCB  F« 

Chinese  Noodle  Soup 
Egg  Foo  Yung 
Fried  Rice 

Hong  Kong  Chicken 
Chicken  Chow  Mein 
Chinese  Pastries 
Chinese  Tea 


Chicken  Mushroom  Soup 
Spring  Roll 
Fried  Rice 

Sweet  and  Sour  Prawn 
Almond  Chicken 
Chinese  Pastries 


Ail  extras  will  be 


SPECIAL 


n  nm  ©w*  taste,  iuidly  vmmrn 


Chinese  Dishes  a  k  Carte 


SOUPS 

Soy®  Beef  Soup . . 

Wun  Tun  Soup  .  . . 

Golden  Soup  _  _ _ 

Soya  Pork  Soup  _ _  _ _  _ _ 

Chicken  Noodle  Soup 

Chicken  Liver  Soup  . . 

Mushroom  Soya  Pork  Soup . 

Soya  Beel  Noodle  Soup  . 

Bamboo  Chicken  Soup . . 

Wun  Tun  Chicken  Soup 

Chicken  Mushroom  Soup  _ 

Mushroom  Soup  . . . 

Golden  Chicken  Soup _ 

Soya  Beef  Bamboo  Soup  . 

Chicken  Rice  Soup  . . 

Golden  Rice  Soup 

Soya  Beel  Rice  Soup . . 

Soya  Beel  Wun  Tun  Soup _ 


FRIED  RICE... 

Chop  Suey  Fried  Rice _ 

Char  Sue  Fned  Rice  . .  . . . 

Soya  Beel  Fried  Rice  . . .  L 

Vegetables  Fried  Rice.....  . . 

Chicken  Fried  Rico  ....  .....  ...» M 

Mushroom  Fried  Rice  . _. 

Bamboo  Fned  Rice  .  _.... 

Prawn  Fried  Rice . ^ 


EGG  FOO 

Beef  Foo  Yung  —  — . 

Pork  Foo  Yung  ..... _ 

Mushroom  Foo  Yung  ..... 
Chicken  Foo  Yung  ..... 
Chop  Suey  Foo  Yung  . . .. 

Vegetables  Foo  Yung . 

Prawn  Foo  Yung  _  ..... 

SOYA  ST 

Shanghai  Steak  Mushroom  . 
Soya  Pork  Steak  Mushroom. 
Canton  Steak  Mushroom 
Grilled  Steak. . 


YUNG 


-Ms* 

E  AK 


CHOW  MEIN 

So Y»  Seal  Chow  Main  (Noodles) 

Chop  Susy  Chow  Mein  . 

Mushroom  Chow  Mein . .  ...Jp&Sc 

Soys  Pork  Chow  Mein.....  .....  ..... 

Chicken  Liver  Chow  Mein  . 

Chicken  Chow  Mein  . .  J  ' 

Vegetables  Chow  Mein  . . 

Prav/n  Chow  Mein  . .  . J&fjao 

Crisp  Noodles  (Plain)  . . 

Crisp  Noodles  Chop  Suey  . 

CHOP  SUEY 

So/a  Beel  Chop  See/ . 

Soya  Pork  Chop  Suey . .  .....  .  / 

Char  Sue  Chop  Suey  . . . . 

Mushroom  Chop  Suey .  -t/fSS’0 

Vegetables  Chop  Suey  ....  .3gS'o 

Chicken  Chop  Suey  . .  .  . 

Chicken  Uyor  Chop  Suey  _ _ 

Mushroom  Chicken  Chop  Suey  .....  / 

Bamboo  Chicken  Chop  Suey 

Prawn  Chop  Suey .  ..  J? 

Sp"sM . 


GRILLED 

Chicken  Grilled  (Hong  Kong) 

Soya  Beef  Grilled . . 

Soya  Pork  Grilled . 

Soya  Chicken  Grilled  . 

Soya  Chicken  Wings  Grilled 

Chicken  Liver  Grilled  . 

Prawn  Grilled  .  .... 


MP 

"Japp 

::P/° 


SWEET  AND  SOUR  DISHES 


Sweet  and  Sour  Wun  Tun 

Sweet  and  Sour  Pork  . 

Sweet  and  Sour  Chicken 
Sweet  and  Sour  Prawn 


■$11*° 


Appetizers  from  Sushi  Bar 

Cucumber  Salad  with  Sesame  Dressing 

Cucumber  Wrap  with  Crab,  Shrimp  and  Ponzu  Sauce 

Deep  Fried  Soft  Shell  Crab 

Edamame  -  Boiled  Soybean  Pods 

Hama  Kama  -  Deep  Fried  Yeilowtail  Collar 

Miso  Soup 

Sunomono  -  Vinaigrette  Cucumber  with  Shrimp 
Tataki  -  Sliced  Simmered  Albacore  with  Garlic  Sauce 


5.75 

11.75 

11.95 
5.75 

10.95 
4.25 
6.S5 

12.95 


S&shiard  Combination 

Sashimi  Combination  A  (6  pieces) 

-  Salmon,  Tuna  and  Yeilowtail 
Sashimi  Combination  B  (12  pieces) 

-  Salmon,  Tuna,  White  Fish  and  Yeilowtail  (12  pieces) 
Sashimi  Platter  -  Salmon  (5  pieces) 

Sashimi  Platter  -  Tuna  (5  pieces) 

Chef's  Special  Sashimi  Platter  (24  pieces) 


16.95 

29.95 

17.25 

18.75 

75.00 


Rolled  Sushi 


Alaska  Roll  -  Salmon  and  Avocado 

Aloha  Roll  -  Tuna,  Yeilowtail  and  Salmon  on  Spicy  Tuna 

California  Roll  -  Crab,  Avocado,  Smelt  Roe  and  Cucumber 

Crunchy  Roll  -  Crunchy  Tempura  Flakes  on  California  Roll 

Dragon  Roll  -  Eel  and  Avocado  on  California  Roll 

Jumbo  Vegetable  Roll 

Kani  Roll  -  Crab 

Kappa  Maks  -  Cucumber 

Las  Vegas  Roll  -  Deep  Fried  Tuna,  Salmon,  Crab  and  Yeilowtail 
Miso  Salmon  Roll 

Mega  Roll  -  Squid,  Shrimp,  Crab  and  Green  Seaweed  Flaks 

Nevada  Roll  -  Shrimp,  Cucumber  and  Avocado 

Negihama  Roll  -  Yeilowtail  with  Scallion 

Philadelphia  Roll  -  Cream  Cheese,  Salmon  and  Avocado 

Rock  &  Roll  -  Eel  and  Avocado 

Rainbow  Roll  -  Crab,  Tuna,  Yeilowtail  and  Shrimp 

Salmon  Roll  -  Salmon  on  Salmon  Skin  Roll 

Scallop  Roll  -  Scallop,  Smelt  Roe  and  Mayonnaise 

Shrimp  Tempura  Roll 

Spider  Roll -Soft  Shell  Crab 

Spicy  California  Roll 

Spicy  Tuna  Roll 

Surf  Roll  -  Yeilowtail,  Shrimp  and  Smelt  Roe 
Scallop  &  Unagi  Roll  -  Deep  Fried  Scallop  and  Eel 
Tekka  Maki  -  Tuna 

Yum  Yum  Roll  -  Crab  and  Scallop  with  Mayonnaise 


7.95 

13.95 

9.50 

10.25 

13.50 

7.95 

8.50 

5.95 

13.25 

11.95 

12.25 

8.50 

7.95 

8.95 

9.95 

15.50 

9.95 

8.95 

9.95 

13.95 

9.50 

8.95 

11.95 
14.75 

7.95 

8.95 


Nigiri  Ssashi  Combination 

Maki  Sushi  platter  (20  pieces)  yj  qo 

-  California  Roll,  Cucumber  Roll  and  Tuna  Roll 

N  igiri  Sushi  Combination  A  (13  pieces)  25.00 

-  Eel,  Salmon,  Shrimp,  Smelt  Roe,  Tuna,  White  Fish,  Yeilowtail  and  Cucumber  Roll 
Nigiri  Sushi  Combination  B  (14  pieces) 

-  Crab,  Eel,  Egg,  Shrimp,  Smoke  Salmon,  Tuna  and  California  Roll 


28.00 


Nigiri  Sushi  (2  Pieces  Per  Order) 


Ama  Ebi  (Sweet  Shrimp) 

9.50 

Ebi  (Shrimp) 

6.95 

Garlic  Tuna 

7.50 

Hamachi  (Yellowtail) 

6.95 

Shiromi  (White  Fish) 

6.75 

Hoki  Gai  (Surf  Clam) 

6.95 

Ika  (Squid) 

6.75 

Ikura  (Salmon  Roe) 

6.95 

Kaibashira-  Hotade  Gai  (Scallop) 

6.95 

Kani  (Crabmeat) 

7.95 

Maguro  (Tuna) 

7.50 

Masago  (Smelt  Roe) 

6.75 

Miru  Gai  (Giant  Clam) 

8.95 

Saba  (Mackerel) 

6.95 

Shake  (Salmon) 

6.95 

Shiro  Maguro  (Albacore) 

6.95 

Smoke  Salmon 

6.95 

Tako  (Octopus) 

6.95 

Tamago  (Egg) 

4.75 

Toro  (Fatty  Tuna) 

Market  Price 

Unagi  (Freshwater  Eel) 

7.75 

Uni  (Sea  Urchin) 

9.95 

Sake  and  Wine 

Served  Warn 

8  oz. 

Gekkeskan  House 

9.00 

Shirayuka-Oni-No-Kanabai 

13.00 

< itokoyama 

16.00 

Served  Chilled 

8  oz. 

Full 

Shirayuki  Ginjyo  (300ml) 

19.00 

Gekkeikan  "Horin" 

69.00 

Momokawa  "Diamond"  Junmai  Ginjo 

9.00 

28.00 

Momokawa  "Pearl"  Junmai  Nigori  Genshu 

8.00 

26.00 

Kubota  "Manjyu"  Dai  Ginjyo 

55.00 

185.00 

Koshu  Plum  Wine 

11.00 

Sparkling  Wine  /  Champagne 

Glass 

Bottle 

St.  Hilaire  Blsnquette  de  Limoux,  France 

7.00 

32.00 

Iron  Horse  Good  Luck  Cuv4e,  California 

9.50 

59.00 

White  Wine 

Von  Simmern  Riesling,  Germany 

8.00 

39.00 

Zenith  Sauvignon  Blanc,  New  Zealand 

6.50 

32.00 

Clement  Klur  Pinot  Gris,  France 

9.50 

47.00 

Trimbach  Gewurztraminer,  France 

8.00 

40.00 

St.  Supery  Chardonnay,  California 

9.00 

45.00 

Monteviha  White  Zinfandel,  California 

5.00 

26.00 

Red  Wine 

Sanford  Pinot  Noir,  California 

10.00 

49.00 

Trefethen  Merlot,  California 

9.50 

47.00 

Geyser  Peak  Cabemet  Sauvignon,  California 

8.00 

40.00 

Dessert  Wine 

Chapoutier  Muscat  Rivesaltes,  France  (375ml) 

6.00 

35.00 

Imported  Seer 

Asahi  Super  Dry,  Sapporo  Draftt,  TsingTao  22  oz.  8.75 

12  oz.  4.75 

12  oz.  4.75 


Heineken,  Amstel  Light,  Becks,  Corona  Extra 


«,  f- 

DINNER 


1.  ;#■ 

Spring  Roll  (2) 

2.95 

2.  @  (*]  4 

Shrimp  Ball  with  Bacon  (4) 

3.50 

3.  *.  I'  Si 

Roast  Pork  Salad  with  Chinese  Vinagrette 

2.50 

4.  na  J!i 

Pan  Fried  Dumpling  (4) 

2.95 

5. 

Shrimp  Dumpling  (4) 

2.95 

6.  f 

Shiu  Mai  (4) 

2.95 

7.  ;§ 

Hot&  Sour  Soup 

1.50 

8.  it  iR  ;# 

Lobster  Bisque 

3.95 

9.  « ;# 

Simmer  Soup 

3.95 

Entree  i  | 

10.  £  «  ig  -fi 

Shrimp  with  Hot  Pepper  Sauce 

8.95 

11.  «  St 

Shrimp  with  Lobster  Sauce 

8.95 

12.  it  &W-I- 

Sauteed  Baby  Shrimp 

8.95 

13.  &  ^  i- 

Shrimp  with  Garlic  Sauce 

8.95 

14.  S  M  it  if i  i- 

Shrimp  with  Broccoli 

8.95 

i5.  ©  m  it  4- 1*1 

Beef  with  Broccoli 

7.95 

16.  i  s  4-  rti 

Beef  with  Ginger  &  Scallions 

7.95 

17.  s  SS  4-  r*l 

Beef  with  Tomato 

7.95 

18.  t  5*1  4-  1*1 

Mandarin  Beef 

7.95 

19.  tftJSMUP 

Chicken  with  Hot  Pepper  Sauce 

7.95 

20.  si  if  w  #p 

Chicken  with  Black  Bean  Sauce 

7.95 

21.  si» 

Sesame  Chicken 

8.95 

22.  £  £  id 

General  Tso’s  Chicken 

8.95 

23. 

Sliced  Chicken  with  Garlic  Sauce 

7.95 

24.  ®  si  ?£  ill  % 

Sliced  Chicken  with  Broccoli 

7.95 

25.  #  aft  * 

Sweet  &  Sour  Chicken 

7.95 

26.  £  ip  |jk 

Peking  Chicken 

7.95 

27.  7j\  i|s  a  t,\ 

Pork  Chop  Peking  Style 

7.95 

28.  #i  a  jt  tv 

Pork  Chop  with  Salt  &  Pepper 

7.95 

^  ^  fflj 

Dessert  4.  * 

Fresh  Mango  Pudding 

if  it  « 

Cocount  Cake  .  £jjM 

t  «. 

Ice  Cream 

mmm  mu 


1  'rnmmm  Steamed  chicken  noodle  soup 

SO  Steamed  mini  pork  dumplings  with  soup(20  pcs)  | 

2  §5t§£l8ft  Steamed  chicken  soup 

5 152  $\  IS*  Steamed  pork  dumplings  (10  pcs)  : 

3  SSil^lrSi  Steamed  beef  noodles  soup 

S3  (tUBil*!!  Steamed  crab  meat  and  pork  dumplings  (10  pcs) 

4  Steamed  beef  soup 

6W  Steamed  mushroom  vegetarian  dumplings 

5  IS  ft  ft  Braised  beef  noodle  soup 

§455  ft  HI  Mil  Steamed  green  vegetable  and  pork  dumplings(  10  pcs) 

■<  Braised  beef  soup 

5657  iUHilS  Steamed  shrimp  and  pork  dumplings  (iO  pcs) 

7  H^IM  Braised  beef  noodle  soup(  served  without  beef) 

SS  jSfcSSH  Shrimp  and  pork  shao  ~mai  (10  pcs) 

8  M  ft  H  Noodle  soup  with  pickled  mustard 

59  Pork  and  glutinous  rice  shao-mai  (10  pcs) 

1  9  il  H  ft  Noodle  soup  with  fried  pork  chop 

606!  Sftlllft  Steamed  mashed  red  bean  buns  (10  pcs) 

II  jfe  ^  #  Fried  pork  chop 

74  (Steamed  mashed  taro  buns  {IQpcs}  | 

Noodle  soup  with  shrimps,  bamboo  shoot 

fi  slices  and  green  vegetable 

mmmm 

Steamed  mushroom  vegetarian  buns  \ 

6262  Steamed  green  vegetable  and  pork  Bun  (large.2  pcs)  | 

13  M  ft  Plain  noodles 

6465  if®  2%®  Steamed  pork  Bun  (large,  2  pcs)  j 

f  14  ftlS  ftft  Green  vegetable  and  pork  won-ton  soup  (8  pcs) 

6661  SUMS®  Steamed  mashed  red  bean  buns  (large,  2  pcs) 

|  S§  Hlfclifit'  Shrimp  and  pork  won-ton  soup  (8  pcs) 

jl  "6  ft!HiS§  Uncooked  green  vegetable  and  pork  won-tons 

J  ^8  pcs;  to  be  taken  away  for  your  own  cooking 

6869  HHA®  Steamed  mashed  sesame  buns  (large,  2  pcs) 

7575  1  Steamed  mashed  taro  buns  (large  •  2pcs) 

n  ft  ft  ft  Uncool<ed  shrirnp  and  pof1<  won'|ons  t®  pcsi |o 

be  taken  away  for  your  own  cooking) 

707!  Steamed  Chinese-siyle  layer  cake  (2  pcs) 

7273  I  msmm  steamed  red  bean  rice  cake  (2  pcs) 

18  ftliiftH  Green  vegetable  and  pork  won-ton  noodle  soup 

76  ^ieame^  peach-shaped  buns  for  birthday, meshed  red  bean 

filling  (  must  be  ordered  well  in  advance )  jj 

S9  fl  Sift  IS  Shrimp  and  pork  won-ton  noodle  soup 

7"  ^'8ame<*  peacfl'st1spe^  buns  for  birthday,  mashed  sesame 

filling  (  must  be  ordered  well  in  advance  ) 

__  __  __  Hoi-and-sour  soup  ( with  shredded  pork,  bean 

20  H  ft  ft 

curd,  bamboo  shoots,  egg  drops,  etc.) 

^  JHtJIft til  SIeam8<3  Peac,vsha>5ed  buns  ,or  birthday,  mashed  red  data 

filling  (must  be  ordered  well  in  advance) 

21  Hot-and-soursoup  (large) 

'Thin  noodle  soup  (  mads  from  mung  bean; 

24  IflSiSiHfB  with  fried  bean  curd  and  pork  rolls-mince 
|i  pork  wrapped  in  sheer  bean  curd  ) 

n  immm 

Steamed  peach-shaped  buns  for  birthday, 
mashed  taro  ( must  be  ordered  well  in  advenes  ) 

80  SfitH  Bottled  sesame  oil  (large;  for  take-away)  | 

25  Fried  rice  with  eggs  and  shrimps 

SS  mmm  Bottled  sesame  oil  (small;  for  take-away) 

26  H| Fried  rice  with  eggs  and  shredded  pork  j 

82  8!  H  Bottled  rice  vinegar  (for  take-away)  | 

27  Fried  rice  with  eggs  and  fried  pork  chop 

ill 

28  Si  ft '  Fried  rice  with  eggs 

8384 

ateamea  porK  gfuunous  rice  uurripusty,  e 

Wrapped  wiith  Bamboo  leaf. 

S  i  ft  Pickled  mustard 

30  ^  ft  SI  Sauteed  seasonal  greens 

8586  Steamsd  mashod  red  bean  glutinous  rice  dumpling 

3?  1®  ft  Pickled  cabbage 

Steamed  glutinous  rice  dessert  ( with  msshed  red  bean 

S  fillin  gand  Chinese-style  glaceed  fruit  topping  ) 

Appstizar  ( beansprouts,  mung  bean  noodles 

32  J]%  ft  shredded,  dried  bean  curd  and  shredded 

seaweed  in  a  rice  vinegar  dressing ) 

8990  AftftA  Steamed  giufinous  rice  dessert  (large) 

35  €  Sprite,  Coke,  or  lemon  tea  (canned) 

33  tg  m  Peanuts 

36  B  Taiwan  Beer  (bottled) 

§4  31  H  ft  Plain  noodle  soup 

37  8  Shao-hsing  Wine  (bottled) 

nng  Dan  Dan  Noodle,  Sesame  Noodte 
'  ‘  Sesame  and  Peanut  Noodles 

38  0  S  Shao-hsing  Wine  V.O.  (bottled) 

MAIN  COURSE 


Served  with  steamed  rsce 


ffff  is  “MOO  PHATTUA”  68  NIS 

Pork  thinly  sliced  cooked  in  red  thai  curry,  yard- 
long  beans,  thai  basil  leaves  &  lime  leaves 


fff  254  “PHAT  KAPAO  RAAB-KHA©  KAI  DAO”  62  NIS 

Coarsely  chopped  besf  flavored  withThai  herb  roots 
finely  chopped,  basil  leaves,  onions,  garlic  &  hot  chili 
peppers,  served  with  fried  egg  /  omelette 


*™’md*****l*Umi 


Deep-fried  diced  pork  with  garlics  black  pepper 
Served  on  a  bed  of  green  vegetables  with  thai 
hot  sauce  on  the  side 


)  PHAT  PRICK"  68  NIS 

Pepperedpork  thinly  sliced,  with  onions,  hot 
chiiii  peppers,  garlic  &  thai  basil  [eaves 


ff/fm  /“NAANI TUK  MOO  /  NEUA”  68  NIS 


Pork  /  beef  slices  roasted  in  traditional  "l-san"  seasoning  with 
mint  leaves,  purple  onion,  coriander,  dry  hot  peppers  &  lime  juice 


Recommended  with  sticky  rice  s  "Som-Tam- 


MAIN  COURSE  SOUPS 
“TOM  YAM”  SOUPS 


205  “TOM  YAM  tSOUNG” 
with  prawns  69  Nis 


(TT)“TOffl  YAM  POHTEK” 
with  prams,  calamari,  mussels  sa  nis 


95  “TOM  YAM  OAlf  TAP" 
with  chicken  /  tofu  S8  nis 


Fresh  broth  cooked  &  served  with  Thai  herb  roots  &  spices, 
mushrooms,  onions  &  coriander.  Sourish  (Recommended  spicy  hot) 


Served  with  steamed  rice 


DUCK  SOUP 


713  “KAO  LAO  PEP”  62  NIS 

Duck  slices,  celery.  lettuce, 
bean  sprouts,  garlic  &  herbs 


NOODLES  SOUPS 


72  “  &CWAS-TIAO  LOUK-SHSN  NUEA”  58M1S 


73  TOM-CHUET  WUN-SEM”  58  NIS 

Chicken  breast  coarsely  chopped,  dried  tofu, 
transparent  noodles, mushrooms,  wood  fungus, 
cauliflower,  lettuce,  garlic  &  herbs 


Meat  bails,  flat  rice  noodles,  lettuce,  bean  sprouts, 
celery,  spring  onions,  herbs,  crushed  peanuts  & 
garlic 


APPETIZERS 


y  sliced,  cherry  tomatoes 
(seasonal),  ground  peanuts 
garlic  &  squeezed  lemon  juice 
traditional  Bangkok  style  (nl-SANB  style  also 
available  served  spicy  hot) 


709  “MQQYAMG”  34  NiS 

Marinated  roasted  pork  sliced,  served  with 
“Prick  naam  chim"  sauce 


ff  703  “YAM  WON-SEN  QOUMQ”  35  NIS 

Prawns,  fresh  vegetables, transparent  noodles 
&  hot  peppers  spiced  with  chiili  sauce 
&  lime  juice  & 


TifT'pnck  naam  chim"  sauce  (garlic, 
chilli  peppers,  fish  sauce  &  herbs  )  with  black 
mushrooms,  wood  fungus,  onion  &  coriander 


ff  f  700  “LAAB  MOO/SAr  32  NIS 


Coarsely  chopped  pork/chicksn,  purple  onion, 
mint  leaves  coriander,  iime  juice  &  hot  dry  chilli 
peppers  ("l-SAN"  style) 


fff  4  “YAM  f^EUA”  34  NIS 

Roasted  beef,  thinly'  sliced,  mint  leaves ,  coriander, 
cucumber  Spiced  in  a  hot  &  sour  chi  fish  sauce 


ff  3  “YAM  GAS”  26  NIS 

Chicken  strips,  purple  onions,  cherry  tomatoes 
celery,  lettuce,  coriander  in  a  red  chilli  sauce 


9  SPRING  ROLLS  (2  pieces)  20  NIS 

Stuffed  with  transparent  noodles,  bean  sprouts 
&  vegetables 


MAIN  COURSE 

COCONUT  MILK  DELICACIES 

exotic  casserole  dishes  cooked  in  coconut  milk  flavored  in  southern  Thai  islands  style 


sen/ed  with  steamed  rice 


fff  10  “GAENG  NQMAS  NEUA”  64  NIS 
Beef  slices,  bamboo  shoots,  mushrooms,  yard- 

long  beans  (seasonal),  basil  leaves  &  lime  ///  251  UGA ENG  KIAQ  WM  GA3  /  G0U?iG”  66/72  NIS 

leaves,  cooked  with  red  curry 

Chicken  strips/prawns,  eggplant,  lime  leaves 
&  basil  leaves,  cooked  with  green  curry 

mm8ndeda'S0*ithp0rk  W 


ff  11  “GAENG  MATSAMAN  GAP*  66  NIS 

Chicken  strips,  potatoes,  peanuts,  lime  leaves 
&  basil  leaves,  cooked  with  curry  “MATSAMAN" 


Can  be  prepared  with  tofu 


fff  252  “KHANOM-CHIN  NMM  KATi”  63  NIS 


Special  coconut  milk  casserole  dish  cooked 
with  red  curry,  fish  gravy,  fish  balls  &  herb  roots 
on  a  bed  of  Khancm-chin  noodles,  crowned 
with  basil  leaves  &  fresh  vegetables 


12  “TOM  KMA  GAS  /  THA-LE”  64/72  NIS 


Chicken  strips/sea  food,  mushrooms,  onions, 
coriander,  cooked  with  Thai  herbs,  roots  & 
spices  (sourish) 

Can  be  prepared  with  tofu 


208  “GAENG  MAN-THEB  GA!”  66  nis 

Coconut  milk  casserole  dish  cooked  with  herb 
roots  paste,  sweet  potatoes,  chicken  strips 
basil  leaves  &  lime  leaves 


Can  be  prepared  with  beef  /  pork  /  tofu 


MAIN  COURSE 

SAUTEED  IN  A  WOK 

Served  with  steamed  rice 


16  “NEUA  PHAT  N  AM  MAN -HO  i”  56  NIS 

Beef  slices,  3  types  of  mushrooms  &  broccoli 
(seasonal) 


17  “GAI  PHAT  PBAO-WAAN”  56NIS 

Coated  chicken  pieces,  pineapple,  cucumber 
tomato  slices,  onions  &  peppers  in  sweet  & 
sour  sauce 


203  “THALE  PHAT  HQALAFHA”  69  NIS 

Prawns, calamari,  mussels,  wood  fungus,  fan 
mushrooms,  basil  leaves  &  spring  onions 
sauteed  in  oyster  sauce 


22  “GAI  PHAT  MET-MAMUANG”  56  NIS 

Coated  chicken  pieces,  cashew  nuts, 
mushrooms,  onions,  peppers,  cauliflower  & 
spring  onions 

Can  be  prepared  with  tofu 


253  “GAI  PHAT  KIN”  56  NIS 

Chicken  strips,  fresh  ginger  strips,  onions,  fan 
mushrooms,  pepper  &  spring  onion 

Can  be  prepared  with  tofu  /  Pork 


206  “GpUNGPHATNAMMAN-Hp!11  69  NIS 

Prawns,  broccoli  (seasonal)  &  mushrooms 
sauteed  in  oyster  sauce  /g 


NOODLES 


153  “PHAT  m  MAO  w  52  NIS 

Egg  noodles,  duck  pieces,  vegetables  and 
basil  [eaves 


14  ‘THAT  SMEW"  52  NIS 

Fried  flat  rice  noodles  with  black  soy  sauce, 
scrambled  egg,  chicken  strips,  lettuce,  bean 
sprouts  &  spring  onions 


Can  be  prepared  pth  chicken  /  beef  /  tofu  /  pork 


Can  be  prepared  with  tofu 


1  *  /- 

Wild'#  (tyeh  &  Special 

J  di  jii  $  m  ? 

Pan  Fried  Scallop  in  Szechuan  Pepper  Sauce 

$23.80  | 

\  D3  q 

Honey  Glazed  Walnut  Prawn 

$28.80  l 

j  05  g  ft  H 

Kung  Pao  Chicken 

$23.80  jj 

1  D8  #  m  «  n 

Traditional  Lemon  Chicken 

$23.80  § 

D7 

Prime  Beef  Tenderloin  with  Garlic  in  Black  Pepper  Sauce 

$28.80  !j 

j  08  ft  'S  ^  ^ 

Mongolian  Beef 

$26.80  \ 

DIOgftDSttlfc 

Classic  Sweet  &  Sour  Pork 

$22.80 

D14  #  ft  *  JR 

Wok-Fried  Lamb  Chop 

$28.80 

□15  gill 

D17  ft  ft  £>  Jf  % 

1  Die  &  ft  a  a  s  © 

Ma  Po  Tofu 

S3  Wok-Fried  Chinese  Broccoli  with  Sweet  Rice  Wine 

Uy  Poached  Baby  Bok  Choy  in  Fish  Stock 

$18.80 

$16.80 

$16.80  | 

|  019  II^^I 

Singapore  Style  Pan  Fried  Crab  with  Chili 

Market  Price  g 

020  a  ft  Qfl  <B  Si 

Pan  Fried  Curry  Crab  with  Chili  Oil 

Market  Price  1 

1  021  ?£  s  M:  it  ^ 

Steamed  Lobster  in  Garlic  Sauce 

Market  Price  P 

j  023  0  5fc  ffi  n  & 

Baked  Chilean  Sea  Bass 

$28.80  || 

Mft  m  Pot 

|  Pi  &a  =  ffSI 

Taiwanese  Style  Wine  and  Basil  Chicken 

$26.80  !• 

|  pz 

Braised  Chicken,  Tofu  and  Salt  Fish 

$22.80  £ 

S  P5  m  m  3B  ?  ft  £ 

l&j  Braised  Egg  Plant  with  Roast  Duck 

$28.80  | 

I  P6  ft  ft  &  JS  %  m 

Spicy  Clam  with  Fish  Paste 

$22.80  | 

£MS>S  plied 'J'loodJle 

!l  ni  ft  ft  *>  ^ 

P^-j  Pan  Fried  Noodle  with  Shredded  Pork  &  Bean  Sprout 

$16.80  (j 

I  N2  ft  |1f  & 

Pan  Fried  Noodle  with  Seafood 

$18.80  1 

1  N3  ft  *  ft 

j®  Soy  Flavored  Beef  Chow  Fun 

$16.80  | 

1  N4  M  tfj  #  *  ft 

Singapore  Style  Curry  Rice  Vermicelli 

$16.80 

|  ns  i  m  ?s  m  &  * 

Braised  Rice  Vermicelli  with  Shredded  Duck  and  Pickled 
Cabbage 

$18.80  j 

I  ns  MW  MW  &  55f 

Fried  Chow  Fun  Noodles  with  Prawns  in  Egg  Sauce 

$18.80  j 

;  N8  ft  ^  ^  $  0»  9 

Braised  E-Fu  Noodles  with  Crab  Meat 

$18.80  | 

y  Nio±j§^^^ 

Shanghainese  Pan  Fried  Rice  Cake 

$16.80  | 

jffi)  Item  can  be  make  vegetarian  dish 

t£S  fflise 

i  R1  }§  M  &  M  jffi  “Yang  Zhou"  Style  Fried  Rice 

$16.80  1 

R2  jsa&ss 

“Fu  Zhou"  Style  Fried  Rice 

$18.80  1 

;  fa  »m»i 

Fried  Rice  with  Seafood  &  Crispy  Garlic  Flakes 

$18.80  I 

R4  M  ,%  a  ti  tJ>  M 

Fried  Rice  with  Chicken  and  Salted  Fish 

$16.80  1 

\  *  IM 

Rice  with  Barbecue  Pork 

$16.80  1 

R7  ta  is  is 

Rice  with  Roast  Duck 

$16.80  I 

1  R11  SiSi 

Hainanese  Chicken  Rice 

$16.80  1 

lit}  pn  TDeMmt 

l  Dei  e  a  *  n 

Mango  Pudding 

$8.80  1 

,!  »*!SS1JS 

^  Mango  Tapioca  Dessert  with  Grapefruit 

$8.80  | 

De3  3.  U  it 

^  Silky  Sweet  Tofu  Custard 

$6.80  I 

i  De5  2  S 

syi  Deep  Fried  Sweet  Sesame  Ball 

$6.80  3 

{  0«6  liJM# 

Red  Bean  Paste  Pancake 

$6.80  9 

s  Oe7  B  a  a  * 

“Mochi"  Ice  Cream 

$7.80  | 

C 

Red  Bean  Pastry  with  Vanilla  Ice  Cream 

$8.00  1 

Wamaye 

1  sass 

Soy  Bean  Milk 

$5.50  1 

pi  m  w  ®  it 

Fresh  Orange  Juice 

$7.50  |j 

1  B  t¥  H  ®  it 

Fresh  Watermelon  Juice 

$7.50  I 

1  m  » it  «s  >t 

Fresh  Carrot  Juice 

$7.50 

I  » t  m 

Citron  Honey  Tea 

$6.95  1 

|i  s  s  * 

Iced  Lychee  Drink 

$6.95 

■  9i«« 

Vietnamese  Ice  Coffee 

$6.95 

■  *a®« 

Thai  Ice  Tea 

$5.50  j 

1  us* 

Soft  Drink 

$4.00 

t  t>  H  * 

Chinese  Tea  (  Per  Person  ) 

$2.95  ! 

^■j  Item  can  be  make  vegetarian  dish 

FROM  OUR  SANDWICH  BOARD 


Hot  Tradltlonals 

RUEBEN . 6.95 

CORNED  BEEF  OR  PASTRAMI . 6.00 

FRENCH  DIP  . 600 

STEAK  SANDWICH  . 825 

PH  ILLY  CHEESE  STEAK . 5  95 

GRILLED  HAM  AND  CHEESE 

WITH  TOMATO . 4.75 

MONTE  CRISTO . 7.25 


Cold  Tradltlonals 

CHICKEN  SALAD . 4.25 

EGG  SALAD . 3.95 

TUNA  SALAD  . 450 

GARDEN  TERRACE  CLUB . 5 


BACON,  LETTUCE  AND  TOMATO  .  .  4 


All  Sandwiches  Served  with  Cole  Slaw  or  Potato  Salad 
With  French  Fried  Please  Add  .50 


Create  Your  Own 

Selections:  Ham.  Roast  Beef,  Bacon,  Turkey,  Pastrami,  Salami.  Corned  Beef.  Avocado. 

Red  Onion,  Alfalfa  Sprouts.  Cheddar.  American,  Jack.  Mozzarella.  Swiss  Cheese 

On  Your  Choice  Of  White.  Wheat.  Rye  Bread,  Croissant,  English  Muffin  or  French  Roll.  Served 

with  Tomato,  Lettuce,  Olive  and  Sliced  Pickle. 


Choice  of  |2j  Items . 4  jq 

Each  Additional  Item . . 


HAMBURGER  EMPORIUM  Freshly  Ground  Patties  Served  with  French  Fries 

OLD  FASHIONED  BURGER . 4  75 

With  Cheese . 595 

With  Cheese  and  Bacon . .  .5  75 

PATTY  MELT . 5' 

Grilled  on  Rye  Bread  with  Cheese  and  Onions 

CHICKEN  SANDWICH . 95 

Boneless  Breast  Broiled  and  Served  on  Sesame  Seed  Bun 

DINNERS  Available  5:00  p.m.  -  1 1:00  p.m. 

POT  ROAST  OF  BEEF .  ? 

Slowly  Cooked  in  Rich  Brown  Gravy  with  Potato  Pancakes 

STUFFED  PORK  CHOPS .  7  95 

Stuffed  with  Apple  Dressing  and  Onion  Gravy 

OLD  FASHIONED  LOUISIANA  SEAFOOD  CREOLE . 925 

Simmered  in  Creole  Sauce  Seasoned  with  Bayou  Spices  and  Served  with  Nut  Rice 

CHICKEN  OSCAR .  125Q 

Boneless  Breast  of  Chicken  with  Crab  Legs  Asparagus  Tips  Topped  with 
Bearnaise  Sauce 

SCALLOPS  AND  SHRIMP  PASTA .  1225 

Bay  Shrimp  and  Deep  Sea  Scallops  Sauteed  in  Alfredo  Sauce  Served  on  a  8ed’of . 

Spinach  Noodles 

PRIME  RIB  DINNER  12g$ 

Prime  Rio  ol  Beel  wilh  Au  Jus 


Black  Forest  Cake  . 

Sands'  Famous  Cheesecake 

Peach  Melba . 

Hot  Fudge  Sundae  . 

Ice  Cream  or  Sherbet . 

Cakes . 

Pies . 


. 295 

. 325 

.  3  00 

.  2  75 

. 1.75 

. 2.50 

. 2.25 

"am*  Baked  Os.y  •nOurBa 
Srtftosy  rt6oa<>5  ana  Avnvrsary 


enSnop 
Cakes  A***U* 


Dial  74  For  Delivery  &  Tray  Pick-up 


SI  00  per  Person  Service  Charge 
Gratuity  Nol  Included 


8  8 


ALL  DAY  /  ALL  NIGHT  DINING 


Vegetables 

58.  Vegetarian's  Delight 

58.  Sauteed  Mushrooms  with  Bamboo  Shoot* 


Fried  Rices 


57.  Chicken  Fried  Rice  4  25 

56.  Roast  Pork  Fried  Rice  4-2* 

59.  Beef  Fried  Rice 

60.  Shrimp  Fried  Rice 

61.  Human  Special  Fried  Rice  5.4S 


Cantonese  Dishes 


O':! 

II 

I® 

m 


m 


Chow  Mein 

62.  Chicken  Chow  Mein 
65.  Roast  Pork  Chaw  Mein 

64.  BecJ  Chow  Mein 

65.  Shrimp  Chow  Mein 

Chop  Suey 

88.  Chicken  Chop  Suey 
67.  Roast  Pork  Chop  Suey 
SS.  Beel  Chop  Suey 
09.  Shrimp  Chop  Suey 

Egg  Foo  Young 

7®.  Chicken  Egg  Foo  Young 

71.  Roast  Pork  Egg  Foo  Young 

72.  Shrimp  Egg  Foo  Young 

Soft  Noodles 

73.  Chicken  L®  Mein 

74.  Shrimp  L®  Mein 


1  ftltt  tt  fk 

\ 

1. 

*□**  * 

St? 

Deep  Fried  Crob  Clows 

2. 

t*Q«  ft) 

ft 

Shrimp  Boll  wilh  Baton 

3. 

ft  □  m 

K 

Shrimp  Boll 

4. 

ftQtt  *fi  ft 

RR 

Fish  Ball 

5. 

ft  Q  ft  it 

Thoi  Shrimp  Boll 

6. 

'l'Q»««^ 

ft 

Shrimp  and  Meal  Fried  Dumpling 

7. 

+QKMtt¥ 

ft 

Flaky  Taro  Dumpling 

8. 

'I'Q  -9-ffl  un 

w- 

Sweel  Sesome  Bolls 

9. 

ftQwts/stft. 

ft 

Dried  Beon  Curd  Skin  Roll 

.  Shrimp 

10. 

ft  Q  n  M.  ft 

Kb 

Shredded  Chitken  Roll 

11. 

i*Q*  ft 

Kb 

Vegetable  Roll 

12. 

i-Qsass 

i* 

Sesame  Biller  Melon  Boll 

13. 

ftQtt  T  -3- 

W 

Shrimp  wilh  Seaweed 

1  Pun  (tut  Jt 

\ 

14. 

'I'Qsi'Aite 

tt 

Turnip  Cake 

15. 

'I'Q  Afl-A  ft6R 

« 

Toro  Coke 

16. 

ft  Q  3-  PL  St  K 

w 

Chives  Dumpling 

17. 

'I'Q  Ay- Aim 

«# 

Red  Beon  Posle  Coke 

18. 

'I'Q  ft*  ft)  I5U 

Di 

Dumpling 

19. 

'I'Q  ft.  ®  Kft) 

K 

Vegetable  Bun  wilh  Meol 

20. 

'I'Q  W»  ftHS 

« 

Woler  Chestnut  Coke 

1  luimu  Dihikuh 

%  &  tt 

\ 

21. 

'l'Q«»«K 

X. 

Shrimp  Dumpling 

22. 

ftQxosiiw 

12 

lobster  Dumpling 

23. 

*QimsB 

*2 

Seafood  Dumpling  with  Asp 

oragus 

24. 

xQ 

Dutk  Dumpling  wilh  Celery 

25. 

xQwwiB 

12 

Shrimp  Dumpling  wilh  Beo 

leoves 

26. 

*.Q  JtxfcVftm 

Crob  Meol  Dumpling  wilh  Chives 

27. 

ft  Q  -HA  s*.  ft 

* 

Chiu  Chow  Dumpling 

28. 

53  Q  ft*war>*Xl2 

Shrimp  Dumpling  wilh  Wol 

rtress 

29. 

53Q»*«G£JS 

12 

Shrimp  Dumpling  wilh  Spinoth 

30. 

5&Q  JL5»'I'U 

ie 

Mini  Bun 

1  inn  fits  ytutwu  Dumniiic  s  nr  & 


31.  A  Q  1+  3E  .=.  J£  t2  Mushroom  Dumpling  with  Bamboo  Heart 

32.  ft.Q_t  ft  us.  Vegetable  Dumpling  with  Mushroom 

33.  ft.  Q  ffiJVWidtKta  Broccoli  Dumpling  with  Mushroom 

34.  ft  Q  ft.  ®  ft  K  IS  Shanghai  Vegetable  Dumpling 


35. 

53Q 

■5 «  »ft 

SL 

House  Spetiol  Seafood 

Ahalone.  lobster  and  scallop 

36. 

toU 

XO«IS£M 

Seafood 

37. 

toQ 

Dried  Stollop  &  fish  Posle  wilh  Cilonlro 

38. 

ft  Q 

it*  MtS 

f* 

Shrimp  wilh  Chives 

39. 

ft  Q 

it-#- 

f* 

Roosl  Dutk  with  Chives 

40. 

*Q 

Egg  &  Soil  Egg 

41. 

ft  Q 

*•:+ Jta 

M 

Roost  Pork 

42. 

fQ 

ft  /n 

Kb 

Beef 

43. 

tQ 

«  jd  ft 

Kb 

Pork 

44. 

»Q 

ft  « 

Kb 

Beef  Brisket 

45. 

73  Q 

J>»  *  ft 

Kb 

Spore  Ribs 

46. 

•I'Q 

ft  m 

M 

Beef 

47. 

*Q 

X  5  K 

« 

Cilonlro  wilh  Chives 

48. 

*Q 

w  jR. 

U 

Dried  Shrimp 

\  Intuits 

&  n 

\ 

49. 

5sQ 

ft  w  *  * 

t2 

Shark’s  Fin  Dumpling  in  8rolh 

50. 

•i'Q 

J* 

Spore  Rib  wilh  Blotk  Beon  Saute 

51. 

-I'Q 

utii  it-;* 

It 

Sleomed  Chitken  wilh  Mushroom 

52. 

'i'Q 

tt-x:  ft® 

SR 

Beef  Boll  wilh  Bamboo  Heart 

53. 

-i'Q 

8SW  JS.JR 

lh 

Chitken  Feel  wilh  Blotk  Beon  Saute 

54. 

*Q 

ft  «■ 

ft 

Short  Ribs 

55. 

-i'Q 

«£W1t 

*. 

Beon  Curd  Skin  wilh  Pork  &  Vegetables 

56. 

53  Q 

UtIT.  »■«. 

n 

Slitky  Rite  in  lolus  leaf 

57 

■i'Q 

*;+ xa 

te 

Roosl  Pork  Bun 

58. 

-i'Q 

Bfflflll 

X 

Shui  Mai 

59. 

'I'Q 

it  k  i»te 

13- 

Chitken  &  Pork  8un  wilh  Chives 

60. 

'i'Q 

at -:+*!* 

6R 

Sleomed  Plain  Bun 

61. 

'i'Q 

ft.  IS  W)  A 

»e 

Sweel  Egg  Yolk  and  Creom  Bun 

62. 

-i'Q 

»"A  »  & 

« 

Turnip  Cake 

63. 

■i'Q 

axte  ifie 

X 

Steamed  Tripe  wilh  Pepper 

64. 

■i'Q 

5S  *8ft 

01 

Sleomed  Fish  Boll 

I  tarn  is, 

65.  ‘t’Q  BKAW4  Baked  Roosl  Pork  Pie 


66.  -I'Q  *  «  13-  Baked  Egg  Muslord 

67.  *t*  Q  ®  ft  MS  -3-  34  Baked  Cream  Cuslord  Pie 

68.  -I'Q  "S' «  tf 5JL  ft  Boked  Sweel  Egg  Yolk  (ream  Bun 

69.  'I'QstlAiftte  Boked  Roosl  Pork  Bun 

70.  ft  Q  R.  JK  T*  ft  n  Flaky  Slitky  Rice  Ball 


I  1mm.  lintm.  Iiimw 


71.  53  Q  Slitky  Rite  wilh  Chinese  Sousage 

with  Dried  Shrimp 

72.  5*Q  8K  *5  Stuffed  Vegetables  with  Shrimp  Paste 

73.  ftQ  fW  AS  Stuffed  Vegetables  wilh  Eggplant 

74.  ft  Q  a*  ft  Sluffed  Vegetables  wilh  Chili  Pepper 

75.  ft  Q  W  ft  Ws  Sluffed  Vegetables  wilh  Green  Pepper 

76.  ftQ  M  Stuffed  Vegetables  wilh  Fresh  Mushroom 

77.  7*0  ft*  ft  IX  Sluffed  Vegetables  wilh  Winter  Melon 

78.  ftQ  W  X  /»  Stuffed  Vegetables  with  Bean  Curd 


79.  ft  Q  -3- tfi  3S  -to  fresh  Mango  Pudding 

80.  *t*  □  "£  •:+  AL -ft  4*  Mango  Coke 

81 .  to  Q  a?  sc.  W,  *  to  Crime  Brulbe 


82.  'I'Q  W«s  m-+  «  Cotonul  Coke 

83.  'I'  □  +  to  ft  ft  t*  Sleomed  Topioto  Coke 

84.  -I'Q  UiSL  *>  ft.  ft  Egg  Yolk  -  Creom  Roll 

85.  +  Q  Almond  Jello 

86.  -I'Q  X  si  Kb  Sesome  Roll 

87.  'I'Q  e  X  ft  Mongo  Roll 


THURSDAY  SPECIAL 
May  21,  1998 


FRIDAY  SPECIAL 
May  22,  1998 


HAR  GOW  (shrimp  dumplings) . $4.25 

SIU  MAI  (mini  pork  dumplings )... $4 . 25 

SEAFOOD  ROLL (2  pcs). . ....$4.9  5 

VEGETABLE  ROLL .........^.•••—••$4.75 

SIZZLING  TRIPLE  DELIGHT. ...... $13 . 7 5 

River  shrimp,  sliced  beef  and 
chicken  with  mixed  vegetables, 
served  in  garlic  sauce  or 
sate'  sauce 

MANGO  CHICKEN. . . . •  •  •  $i2 ■ 75 

Sliced  chicken  breast  stired 
fried  with  mango,  bell  pepper 
in  home  made  fruit  sauce 

MIXED  SEAFOOD. . . . $17 . 50 

Seafood  crepe,  shrimps  nicoise 
mushrooms,  stuffed  crabmeat 
and  coconut  shrimp,  served 
with  fruit  sauce 

PQULET  MACADAMIA  NUTS. ........ $12 . 50 

Boneless  chicken  breast  sauteed 
with  shallots,  macadamia  nut, 
frangelico  and  fruit  sauce 
ANGEL  HAIR  WITH  SHITAKE, 

SNAILS  AND  PERDOD  SAUCE ...... $14 . 9 5 

Pasta  tossed  with  roast  sweet 
garlic,  shitake  mushrooms, 
snails,  pernod  in  pin  sauce 

TUESDAY  SPECIAL 
May  19,  1998 

HAR  GOW  (shrimp  dumplings )...... $4 . 25 

SIU  MAI  (mini  pork  dumplings )... $4 . 25 

SEAFOOD  RQLL(  2  pcs) . ^4.95 

VEGETABLE  ROLL.  . ....$4.75 

SIZZLING  TRIPLE  DELIGHT.  ......  $13 . 75 

River  shrimp,  sliced  beef  and 
chicken  with  mixed  vegetables, 
served  in  garlic  sauce  or 
sate’  sauce 

MANGO  CHICKEN... . .......$12.75 

Sliced  chicken  breast  stired 
fried  with  mango,  bell  pepper 
in  home  made  fruit  sauce 
PAN  SEARED  RED  SNAPPER  WITH 

LIME  VINAIGRETLE. ............$15.95 

Red  snapper  of  filet  coated 
w.  sesame  seed  and  lime 
vcinaigrette ,  served  over 
sauteed  yellow  and  red  pepper 

POULET  GEMINI.... . . . $13.50 

Chicken  cutlet  sauteed  to  perfetion 
topped  with  shrimps  and  scallops, 
melted  mozzarella  cheese 
PENNB  WITH  BACON  &  SHITAKE. ... $1 1 . 95 
Pasta  tossed  with  bacon,  shitake 
mushrooms,  roast  sweet  garlic, 
peas,  French  vermoth  in  pink 


HAR  GOW  (shrimp  dumplings )...... $4 . 25 

SIU  MAI  (mini  pork  dumplings )... $4 . 25 

SEAFOOD  ROLL( 2  pcs) . ........$4.95 

VEGETABLE  ROLL. ................. $4 . 75 

SIZZLING  TRIPLE  DELIGHT. ...... $13 . 75 

River  shrimp,  sliced  beef  and 
chicken  with  mixed  vegetables, 
served  in  garlic  sauce  or 
sate'  sauce 

MANGO  CHICKEN. ............... .$12.75 

Sliced  chicken  breast  stired 
fried  with  mango,  bell  pepper 
in  home  made  fruit  sauce 
SWORD  FISH  AU  PQIVRE  "VERDEe" .  .  .  $17 . 50 
Sword  fish  steak  coated  with 
green  peppercorns  and  sauteed 
with  brandy,  chicken  broth  and. 
a  touch  of  cream 

STUFFED  PRAWNS. .............. .$16.95 

Jumbo  shrimps  stuffed  with 
creabmeat,  served  with  chef 
special  sauce 

LXNGUINI  ALBERTA. ............ .$11.95 

Pasta  tossed  with  artichoke 
heart,  proscuitto,  onion, 
fresh  diced  tomato,  basil, 
in  pind  sauce 

WEDNESDAY  SPECIAL 
May  20,  1998 

HAR  GOW  (shrimp  dumplings )...... $4 . 25 

SIU  MAI  (mini  pork  dumplings )... $4 . 25 

SEAFOOD  ROLL(  2  pcs  )  .' . . . $4  •  95 

VEGETABLE  ROLL. ................-$4.75 

***** 

SIZZLING  TRIPLE  DELIGHT. ...... $1 3 . 7 5 

River  shrimp,  sliced  beef  and 
chicken  with  mixed  vegetables, 
served  in  garlic  sauce  or 
sate'  sauce 

MANGO  CHICKEN. ............... .$12.75 

Sliced  chicken  breast  stired 
fried  with  mango,  bell  pepper 
in  home  made  fruit  sauce 

FILET  OF  SOLE  ROLLANTINE  WITH 

SPINACH  AND  RICOTTA  CHEESE. .. $14 . 94 
Served  with  orange,  tomato 
broth,  balsamic  vineger  sauce 
MONK  FISH  WHISKEY. ........... . $14 .95 

Medallions  of  monk  fish  sauteed 
with  shallots,  whiskey  cream, 
herbs,  served  over  sauteed  spinach 
LOBSTER  RAVIOLI  WITH 
SHRIMP  VODKA  SAUCE. ...........$14.95 

Pasta  tossed  with  shallots, 
shrimp,  vodka  in  pink  sauce 
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Combination  T latter  Chui 
Scallops  with  Straw  9dus 
Shrimps  in  (Bird's  9(pst 
‘Braised  Shares  fin  Soup 
‘Pekjng  2)ucfi 
! Bmised  JZBalotie  with  *Blc 
‘Deep  fried  Shrimp  &  *Cr< 
Steamed  Live  fish 
OWB  Chow  fried  fjem 
Dessert  (fed  Bean'Swp 


j HX  +  M 

Selective  Specialties 

].  i  t  H  I  8  @  #  $22.85 

Steamed  Chicken  Relied  w/  Bamboo  Pith 
Topped  w/  Pumpkin  Sauce 

2.  te  ft  flt  5-  X,  St  $18.85 

Braised  Pork  Leg  w/  Brown  Sauce 

3.  .%  4'  U  &  +  #  iff  $18.85 

Stir-Fried  Beef  Tenderloin  w/  Shrimp  Colloid  in 

Fish  Sauce  9 

4.  X.O.  #  ft  4  Jr  $18.85 

Sauteed  Sliced  Mutton  Spiced  X.O.  Sauce 

5.  tfA  4-  J  +  #  fi  $16.85 

Stir-Fired  Diced  Beef  Tenderloin  w/ 

Black  Pepper  &  Lemon  Grass 

6.  41  <£  4'  $  f  $15.85 

Deep-Fried  Crispy  Banana  &  Sea  Scallop 

Served  w/  Mayonnaise 

7.  &  &  ^  &  4*  $  $12.85 

Sauteed  Sliced  Beef  w/  Leeks  &  Garlic 

8.  ^  ^  ^  ^  $12.85 

Scramble  Egg  White  w/  Fish  Meat  &  Vegetable 

9,.%  5-  $15.85 

Sauteed  Sea  Scallop  w/  Green  Vegetable 
10. ^  %  $  $  SL%  $13.85 

Steamed  Sea  Scallop  &  Bean  Curd 
w/  Mashed  Garlic 


as  &  A  #  -j. 

Abalone  &  Dried  Seafood 

1.  H  <L  4“  SR  tt  Sd.  $46.85 

Braised  Sliced  Abalone  w/  Supreme  Fish  Maw 

2.  31  $  it  it  )i  $42.85 

Braised  Sliced  Abalone  w/  Sea  Cucumber 

&  Green  Vegetable 

3.  31  $  U  9L  Ij  $38.85 

Braised  Sliced  Abalone  w/  Seasonal  Green 
Vegetable 

4.  &  ft  *  ft  -f  $36.85 

Braised  Goose  Web  Topped  w/  Sea  Cucumber 

&  Fish  Maw 

5.  it  ;+  ‘i  a  ft  '?  !t  $32.85 

Stewed  Fish  Maw  &  Gooses  Webs  w/  Abalone 
Sauce  in  Clay  Pot 

6.  fi-ilM'ISf-  $28.85 

Braised  Sp:ke  Sea  Cucumber  Topped  w/ 

“Bailing"  Mushroom 

7.  ’frftftfttl*  $28.85 

Braised  Spike  Sea  Cucumber  w/  Scallion 

8.  ®  5-  K  %  M  ft-  $28.85 


Braised  Whole  Soike  Sea  Cucumber  Topped  w/ 
Shrimp  Roe 


&  #£  £ 


Seafood  Cuisine 

1.  x.o.  m  m  $22.85 

Sauteed  Coral  Clam  &  Sliced  Whelk  w/  X.O. 

Spiced  Sauce 

2.  >J(  A  St  if  $19.85 

Sauteed  Crystal  Prawn  Balls 

3.  $19.85 
Deep-Fried  Prawn  Balls  w/  Salted  Duck  Egg  Yolk  ^ 

4  .—tifa'iktyi  $18.85 

Stir-Fried  Sea  Scailop  w/  Deep-Fried  Bean  Curd 
Topped  w/  Twins  Nuts 

5.SS  $  W  •£-  St  If  $18  85 


Stir-Fried  Prawn  Balls  w/  Fresh  Lily  &Green 
Vegetable 

6.U  ‘It  %  H  iH  St  if  $18.85 

Deep-Fried  Prawn  Balls  w/  Glazed  Honey  Walnut 
Mayonnaise 

7.i  -t  -5  it  Si  if  $1885 


Deep-Fried  Shrimp  Colloid  Balls  Stuffed  w/  Cheese 
8.^  if  St  if  $16.85 


Sauteed  Prawn  “Kung  Pao"  Style 
9.  iA&'i’&EW- 

Stir-Fried  Shrimps  w/  Egg  White  Topped 
with  Crab  Roe 


* 

$16.85 


10.  *}.  4'  M  % 


$lS.85 


Pan-Fried  Cod  Fish,  Served  w/  Salted  Fish  Flavor 
1 1 .  &  ft  5k  $1 6.85 


Poached  Shrimp  w/  Enoki  Mushroom 
&  Shredded  Angle  Luffa 


Poultry 

1.  4-  $  I-  ffl  B 

Steamed  Chicken  Fillet  w/  Yunnan  Ham  & 

Black  Mushroom 

&,  Whole  Bird)  $25.85 

(*  &.  Half  Bird)  $13.85 

2.&  ii  4- 

Hand  Tomed  Chicken  w/  Jelly  Fish 

(-£■  St.  Whole  Bird)  $22.85 

|f  St.  Half  Bird)  $12.85 

3. !fa  3t  %  lit 

Roasted  Chicken  w/  Preserved  Taro  Curd 

SI,  Whole  Bird)  $22.85 

(+  H,  Half  Bird)  $12.85 

4.  •  (-f  &)  $18.85 

Braised  Duckling  w/  Assorted  Meat  &  Seafood 

5.  ft  It  il  $4  &  $15.85 

Sauteed  Minced  Pigeon,  Served  w/  Lettuce 

6.  S  5?  4’  #  *4  $13.85 

Deep-Fried  Boneless  Duckling  w/  Mashed  Taro 
Stuffing 

7.  Ji'ifA-Hii  $12.85 

Stir-Fried  Filiet  of  Chicken  w/  Spiced  Sauce 
Garished  w/  Pearl  Leaf 

8.  ■£  (-  t  (f  ill  T  $10.85 

Sauteed  Diced  Chicken  w/  Nuts 

“Kung  Pao”  Style 


Rice  i  Noodles 


$15.85 


i.  t  %*!/& 

Fried  Rice  w/  Superior  Seafood  &  Meat 


2.  U$ i«J  <4  ft  $13.85 

Fried  Rice  w/  Egg  White  &  Conpoy 

3.  $10.85 
Fried  Twins  Rice  w/  Sweet  Com  &  Diced  Chicken 

4.  re,  i't  -f  A  tt  is  ft  $10.85  • 

Fried  Rice  w/  Diced  Chicken,  Dried  Octopus  in 
Abalone  Sauce 

5.  flU  Xi  if  '*>  fe  $15.85 

Fried  Noodle  w/  Prawn  Balls 

6.  k  4-  is  $9.85 

Fried  Noodle  w/  Beef  &  Fish  Sauce 

7.  &  55  re  if  S3.  <f  is  $13.85 

Braised  E-Fu  Noodle  &  Chinese  Mushrooms  w/ 
Abalone  Sauce 

8.  Aft :**¥;*£ ft  $15.85 

Rice-  Vermicelli  w/  Assorted  Seafood  & 

Fish  Maw  in  Soup 

9.4  89  *>  4  ft'  $10.85  • 


Fried  Rice  Vermicelli  “Singaporean”  Style 

i  o. -f  *>  4  3 

Fried  Rice  Noodles  w/  Sliced  8eef 


$9.85 


m  %  a  s 

Appetizers 

1.  Sr  If  5$  06  A  ft  4  $28.85 

Assorted  Superior  Appetizer  Platter 

2.  Sr  A  -J-  4  $22.85 

Six  Appetizers  Dishes  “Imperial"  Style 

3.  4  4.  iif  #  ft  $12.85 

Marinated  Shank  of  Beef  &  Jelly  Fish 

4.  4  }S  tfr  it  3  $12.85 

Cured  Pork  Knuckle  8,  Jelly  Fish 

5.  H  >H  £  £  $9.85 

Marinated  Ducks  Webs  &  Wings  in  Soy  Sauce 

6.  J.4'4  $9.85 

Marinated  Beef  in  Soy  Sauce 

7.  %  ii  it  $9.85 

Fermentation  Bean  Curd  w/  Mushroom 

in  Brown  Sauce 

3.  #  4  *.t  4  Ji5  $8.85 

Smoked  Roulade  of  Bean  Curd  Sheet 
w/  Tea  Flavor 

9.  <3  f  &  /K  $8.35 

Marinated  Chicken  Feet  w/  Vinegar 


4f  *£  ?/• 

Barbecued  &  Roasfed 

it  f.  If  &fi  (*  ft)  $28.85 

Roasted  Whole  Peking  Duckling 

2.  it  ft  ft  1* 

Barbecued  Duckling 

(>£•  It  •  Whole  Bird)  $22.85 

|  If-  St  •  Half  Bird)  $’285 

3.  Si  St  14  «  $22'85  * 

Barbecued  Suckling  Pig  Combination 

4.  K.  it  Si  it  $14-85 

Barbecued  Suckling  Pig 

5.  a  a  it  f*  m  $"  -85 

Marinated  Chicken  w/  Dark  Soya  Sauce 
(*  !t.  Half  Bird) 

6.  II  It  *t  St  *4  $12-85 

Deep-Fried  Crispy  Whole  Pigeon 

7.  *4.  suite  t  Si  H  $12-85 

Marinated  Whole  Pigeon  w/  Dark  Soya  Sauce 

8.  f  it  H  ft  $9'85 

Barbecued  Pork  • 


as  #  £ 

Healthy  Vegetarian 

1.  #  ft  itt  A  It  $'8.85 

Sauteed  Bean  Sprout 

2.  ttjlfif  t  $13-85 

Sauteed  Mixed  Vegetables  Topped 
w/  Bamboo  Pith 

3.  £  m  3.  it  J#  It  $13.85 

Poached  Seasonal  Vegetable  w/  Salted  Duck 
Egg  8,  Preserved  Egg 

4.  #Jt  4  it  A  4  S’2-85 

Steamed  Bean  Cake  w/  horn  8.  Black  Mushroom 

5.  $'2-65 
Stir-Fried  Vegetable  Bulb  Topped 

w/  “Bailing"  Mushroom 

6.  it  ft  A.  &  %  W  ft  $'°-85 

Sauteed  Seasonal  Fresh  Vegetable  orw/  Garlic 

7.  it  <Jf  4  4'  $9'85 

Stir-Fried  Celery  &  Water  Chestnut 

8.  #WiftJr«J.$  $9-85 

Braised  Bean  Curd  w /  Mushroom  8.  Vegetables 

9.  £  $9.85 

Eggplant  Topped  w/  Enoki  &  Black  Mushroom 


Seasonal  Casserole 

Kr  °  $32.85 

i .  <ip  y$  «°  * 

Assorted  Supreme  Dried  Seafood  in  Casserole 

an  *  «  $,<s-85 

Stewed  Assorted  Seafood  w/  Bean  Curd  in 
Casserole 

3.  »  ‘l  <+  *  *  $14'85 

Stewed  Mixed  Vegetables  w /  Dried  Seafood 

In  Casserole 

4.  *  »  #  S  4  »  *  $,z85 

Stewed  Beef  Brisket  8.  Turnip  w/  Superior  Stock  in 
Casserole 

s.  -$■  a  «■  1 **  *  $,Z8S 

Traditional  Braised  Pork  Bellies  w/  Superior  Stock 
In  Casserole 

6.  *  fL  »'*  S’  *  $'2'85 

Stewed  Mixed  Vegetables  w/  Preserved 
Taro  Curd  in  Casserole 

$,Z8S 

Braised  Chicken  w /  Shallots  in  Casserole 

8. ®.4-^i*3-a  51285 

Braised  Assorted  Superior  Seafood  8.  Eggplant 
W/  Fish  Sauce  in  Casserole 

9.  a  $a85 

Stewed  Bean-Curd  w/  Minced  Pork  8.  Preserved 
Snow  Cabbage  in  Casserole 


$20.85 


f  ft  it  M 

Soup  and  Thick  Soup 

rt  S  »  S  $  ■£ 

Bamboo  Pith  w/  Crab  Meat  in  Thick  Soup 

2.  ««««■ 4-  $20'85 

Crabmeat  8.  Conpoy  in  Mashed  Winter  Melon 
Thick  Soup 

3.  Q  %  &  $13'85 

Soup  of  To-Day 

4  i  }  S  H  51285 

Assorted  Seafood  w /  Bean  Curd  in  Thick  Soup 

s.  4-  *  ft  »  -S  5’2'85 

Fish  Maw  w /  Sweel  Corn  in  Thick  Soup 

6.  «;*«•*  $1Z85 

Assorted  Seafood  in  Spiced  8.  Sour  Thick  Soup 

7.  *«.***  $,Z8S 

Minced  Fish  in  Thick  Soup 

8.  rib  ii«  +  «  4  $9'85 

Minced  Beef  w /  Egg  White  8.  Chinese  Parsley 
In  Thick  Soup 


$68.85 


Shark  Fin 

(2-4  a  ffl) 

Stewed  Shark  Fin  w/  Chicken  in  Casserole 
(For  2-4  People) 

2.  SF  )')'  <1  i  K  *9  (#  <3)  $38.85 

Braised  Superior  Shark  Fin  in  Brown  Sauce  (Per  Person) 

3.  Si  «,  »  !L  *  (-1-  (a)  538  85 

Braised  Tiger  Shark  Fin  (Per  Person)  • 

4.  /SSSSatM  -riHa  $22.85 

Stewed  Shark  Fin  Dumpling  w/  Shark  Fin  Soup 

5.  $  a.  *.  S3  &  4  (i  $22.85 

Tossed  Steamed  Rice  w/  Shark  Fin  Soup 

“Hong  Kong"  Style 

6.  &  £  %  $  #  &  ^  *19-85 

Double  Boiled  Shark  Fin  w/  Whole  Papaya 

7.  -$-(S$18.85 
Braised  Shark  Fin  w/  Crab  Roe  (Per  Person) 

8.  &  ‘Ift  ££  /  ^  i*)  (Per  Person)  $18.85 

M  #  (Regular)  $45.85 

Braised  Shark  Fin  w/  Shredded  Chicken  or 
Crab  Meat  in  Brown  Sauce 


%  X  -b  t 

Selective  Specialties 

11.  $12-85 

Sweet  &  Sour  Pork  w/  Pineapple 

12.  $12.85 
Stir-Fried  Chinese  Cabbage  Topped  w/  Diced 
Chicken  &  Seafood 

13.  f  J. 4' $ia85 
Stir-Fried  Salted  Pork  w/  Celery  &  Sugar  Bean 

14  .&&&**  $1°-85 

Deep-Fried  Pork  of  Spare  Rib  w/  Garlic  Flavor 

15.  ft  til  ™  £  1  $9-85 

Braised  French  Bean  w/  Dried  Minced  Beef 

16.  $9-85 
Stir-Fried  Shredded  Lotus  Root  w/  Shredded  Pork 

17.  &  $9-85 

Poached  Fat  Beef  8.  Enoki  Mushroom 

18.  $9-85 
Stir-Fried  Roasted  Duck  w/  Ginger  &  Scallion 

19.  £  $8-85 

Sauteed  Seasonal  Vegetables  Topped  w/  Minced 
Cured  Meat  &  Dried  Shrimps 

*>*)&  $8-85 

Stir-Fried  Shredded  Pork  w/  Green  Bean  Sprout 
W/  Salted  Fish  Flavor 


4W  ikMrn 


$n^2^lH-  $12.95  Two  entrde  &  1  Soup  $12.95 

$r$S3  3jll$Ir  $16.95  Three  entr6e  &  1  Soup  $16.95 

1  ^  +  $4.95_ Each  Additional  entr6e  $4.95 


m-m 

Sauteed  Pork  with  Hot  Pepper 

Sauteed  Tender  Pork  Loin 

Twice  Cooked  Pork 

IS** 

Shredded  Pork  in  Garlic  Sauce 

Kidney  in  Garlic  Sauce 

Spare  Ribs  in  Brown  Sauce 

^BlSi 

Sauteed  Pork  with  Eggplant  potato 
&  Green  Hot  Pepper 

Sliced  Pork  with  Cow  Horn 
Pepper 

KSttH- 

Sour  Cabbage  with  Pork 
Stomach 

Tea  Smoked  Pork  with  Garlic 
Sprout 

tssw# 

Spare  Ribs  in  Sweet  &  Sour 
Sauce 

Sauteed  Pork  Liver,  Kidney 
and  Heart 

mmism 

Sliced  Pork  with  Dry  Bean  Curd 

Special  Flavor  Intestines 

Moo  Shu  Pork 

mm 

Deep  Fried  Pork  Intestines 

Leek  sauteed  with  Pork 
Blood 

Lamb  with  Scallion 

Sauteed  Beef  with  Bitter  Melon 

Chinese  Watercress  &  Beef 
in  Chinese  B.B.Q.  Sauce 

iSSMW 

Beef  with  Scallion 

mm 

Sauteed  Chicken  with  Hot  Pepper 

Chicken  in  Garlic  Sauce 

g«T 

Chicken  with  Peanuts  in  Hot 
Pepper  Sauce 

Chinese  Spinach  with  Egg 

wiKS'ijS 

Chinese  Watercress  with 
Garlic 

BUgaK 

Spicy  Bean  Curd 

mmm 

Stir  Fried  Tomato  with  Egg 

rW«1S 

Sauteed  Spinach 

House  Special  Bean  Curd 

mmm 

Sauteed  Crab  with  Ginger  and 
Scallion  Sauce 

Win? 

Manila  Clams  with  Basil 

m  =.% 

Stir  Fried  Vegetarian  Special 

Sauteed  Fresh  Conch  with  Pork 

MMSSfr 

Sauteed  Fresh  Conch 

Sauteed  Fresh  Conch 

flsea*® 

Sauteed  String  Beans 

Eggplant  in  Garlic  Sauce 

mm 

Sauteed  Eggplant 

Sauteed  Potato  with  Green  Hot 
Pepper 

Pickled  Cabbage  with 
Angel  Hair 

JUi  ilk:  At  M  TlT  m  P‘3  tJV M  Til 
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INTRODUCTION  TO  CHINCSC  COOKING 


Chinese  cooking  styles  ore  divided  into  four  major  regional 
groupings:  Northern  (Beijing/Mandarin),  Southern  (Can¬ 
tonese),  Cdstern  (Shanghai)  and  UJestern  (Szechuan/ 
Hunon). 

UJe  specialize  in  the  Beijing  and  Szechuan/Hunan  styles, 
because  they  showcase  ujhot  Chinese  cuisine  is  known  for : 
natural  coloring  and  interesting  shapes,  appealing  com¬ 
binations  of  aroma,  contrasts  in  texture  and  wide  variations 
in  ingredients  ond  flavors. 

The  Beijing  style  come  from  the  wheot-growing  northern 
plain  of  Chino,  near  the  Royol  palace.  It  exemplifies  "high 
cuisine,"  for  it  wos  created  especially  for  the  Imperial  Family 
and  visiting  heads-of-state.  Natural,  subtle  seasonings  are 
its  hallmark. 

Szechuan/Hunan  cooking  means  hot  and  spicy  to  most 
diners.  Liberal  use  of  red  and  Szechuan  peppers  and  rich 
seasonings  have  rightly  earned  this  style  its  reputation. 


Bar  Specialties 


Emperor  of  China  serves  a  full  line  of  popular  mixed  drinks, 
domestic  and  imported  beers  and  wines. 

For  your  pleasure,  we  also  offer  these  exotic  potions. 


901.  IMPERIAL  ECSTASY 
S3.95 

Rum,  melon  liqueur  and  lemon, 
pineapple  and  orange  juices  make 
thi$*plendid  concoction  one  recom¬ 
mended  by  our  bartender. 


904.  MAI  TAI 
$3.75 

This  means  “best"  in  Tahitian.  Its 
blend  of  Martinique  and  Jamaican 


902.  EMPRESS 
S3.95 

Rich  plum  wine,  honeydew  melon 
liqueur,  coconut  milk  and  pineapple 
juice  introduce  you  to  the  mystique 
of  the  Imperial  family 


905.  PINA  COLADA 
S3.75 

/I  sublime  mixture  of  coconut  and 
rum  flavors,  this  popular  Polynesian 
creation  is  a  favorite. 


903.  THE  FORBIDDEN 
DELIGHT 
$6.95 

Designed  especially  for  lovers,  this 
creation  of  heavenly  plum  wine, 
melon  liquor  and  pineapple  juice  is 
for  the  two  of  you.  Share  one  for 
ic  possibilities. 


906.  ZOMBIE 
$4.25 

A  sort  of  rum  sour,  this  combination 
of  three  rums  and  lemon  juice  is  not 
for  the  innocent 


Not  responsible  for  loss  of  personal  articles. 


Creative 
Cui 


BaptistitepMEas! 

^  Mil.  I •  Hi'. Ill  . . 


Look  for  Ihe  soup  keltles 
on  our  menu.  They  indi¬ 
cate  the  meals  we  serve 
which  are  lower  in  satu¬ 
rated  fats  and  choles¬ 
terol  and  meet  American 
Heart  Association  guide¬ 
lines  for  "heart  healthy" 
dining. 


For  diners  on  a  restricted  diet,  we  will  omit  salt,  hot  peppers  at  your  request. 

Our  chefs  add  no  MSG  to  their  cooking. 

let  the  emperor  customize  your  meal 

Chinese  cooking  is  intrinsically  healthy,  tor  it  combines  fresh,  lightly  cooked  ingredients  with  very  little  fat. 

In  addition  our  experienced  Chets  can  prepare  special  dishes  for  you  not  on  the  menu - even  recreating 

Chinese  dishes  you've  discovered  elsewhere.  We  can  "cool  off”  Szechuan/Hunan  or  spice  up  any  dish. 

^eajarajaHarafirasajmsJMSiaJSJSiEisjsisEisraJsiaaraja^^ 

EMPEROR  DINNERS 

Served  with  Fried  Rice  &  Hot  Tea. 


731.  DINNER  FOR  TWO . $24.00 

Sizzling  Rice  Soup 
Spring  Rolls 
Mongolian  Beef 
Sweet  and  Sour  Pork 


732.  DINNER  FOR  THREE . . .  $36.00 

Sizzling  Rice  Soup 
Spring  Rolls 
Mongolian  Beef 
Mandarin  Chicken 
Sweet  and  Sour  Pork 


.$48.00 


735.  DINNER  FOR  SIX . $72.00 

Sizzling  Rice  Soup 
Spring  Rolls 
Mongolian  Beef 
Mandarin  Chicken 

*  Szechuan  Shrimp 

Mo  Shu  Pork 
Sweet  and  Sour  Pork 
Emperor  Vegetable  Deluxe 

736.  DINNER  FOR  EIGHT  . .  .$96.00 

'Sizzling  Rice  Soup 
Spring  Rolls 
Mongolian  Beef 
Mandarin  Chicken 

*  Szechuan  Shrimp 

Mo  Shu  Pork 
Emperor  Vegetable  Deluxe 
Crisp  Duckling 
Sweet  and  Sour  Pork 

737.  DINNER  FOR  TEN . $120.00 

Sizzling  Rice  Soup 
Spring  Rolls 
Mongolian  Beef 
Mandarin  Chicken 

*  Szechuan  Shrimp 

Mo  Shu  Pork 

*  Scallops  with  Garlic  Sauce 
Emperor  Vegetable  Deluxe 
Crisp  Duckling 
Sweet  and  Sour  Pork 


We  suggest  you  add  a  gratuity  of  15  percent  or  more  to  your  bill  to  show 
appreciation  for  your  server’s  attentiveness.  This  is  a  special  kindness  when  your 
server  has  tended  a  party  of  6  or  more.  Single  entrees  served  to  2  $2.00  extra. 

*  Hotl  However  we  can  lempcr  the  heat  lo  suit  your  palate. 

Indicates  low  cholesterol,  low  fat. 


THE  IMPERIAL  BANQUET 

A  several  course  culinary  experience  designed  to  treat  our  guests  imperially. 
Sample  our  finest  creations,  from  unusual  seafoods,  special  meats  and  smoked 
poultry,  through  exotic  appetizers,  gourmet  soups,  crisp  Oriental  vegetables  and 
tropical  fruits  Our  master  chef  enhances  the  presentation  with  artistically 
sculpted  garnishes,  and  when  requested,  he’ll  create  something  special  for  your 
royal  party  from  our  fresh,  seasonally  available  ingredients. 

This  banquet  is  designed  to  suit  your  specific  wishes,  so  we  requre  at  least  24 
hours  notice.  8  persons  minimum.  $20  minimum  per  person. 


iff P 

Emperor  of  China  Specialties 

dt 

701.  BEIJING  DUCK  . 

(Please  order  two  hours  in  advance.) 

25.00 

702.  BEGGAR’S  CHICKEN  . 

Whole  chicken  marinated  in  champagne  with  Chinese  vegeta¬ 
bles,  then  baked  in  a  special  clay.  Like  Beijing  Duck,  Beggar's 

Chicken  is  a  famous  dish  in  China.  (24  hour  advance  notice 
required) 

25.00 

^  j*  m. 

703.  LOBSTER  WITH  HUNAN  SAUCE  . 

Stir  fried  lobster  with  chopped  onion  and  water  chestnuts  with 
our  special  Szechuan  hot  sauce. 

16.95 

V  SF  m  S:  -a 

704.  MANDARIN  STYLE  WHOLE  FISH  . ■  •  • .  • 

Whole  Fish  is  one  of  the  famous  delicacies  of  Chinese  Cui¬ 
sine.  Sauteed  in  brown  sauce. 

Market  Price 

®  f*  st  #. 

705.  CALAMARI  WITH  SZECHUAN  SAUCE  . 

Cut  squid  sauteed  with  dried  chili  peppers  and  onions. 

12.95 

tt  tit  )*■  is. 

706.  SUMMER  SPECIAL  . . .  . 

-4/i  exotic  blend  of  assorted  meats',  seafood  and  vegetables 
served  with  hot  mustard  sauce. 

15.00 

3L  St 

707.  SHRIMP  WITH  BLACK  BEAN  SAUCE  . 

Stir  fried  shrimp  with  chopped  onions  in  a  dried  black  bean 
sauce. 

10.95 

it  S  S 

708.  PINEAPPLE  SHRIMP  •  . . 

Lightly  battered  and  served  in  pineapple  sauce. 

12.95 

S'  *  »  #■  A 

709.  CHICKEN  WITH  SEA  DELICACY  . 

Stir  fried  with  vegetables  In  a  light  clear  sauce  and  low  r/i 
cholesterol  and  fat. 

10.95 

*  *  7R  5» 

710.  GENERAL  JOU’S  CHICKEN  . 

Chicken  strips  stir  fried  with  green  peppers  and  black  mush¬ 
rooms  in  a  hot  spicy  sauce. 

10.95 

*  m.  j» 

711.  SESAME  CHICKEN  . . . . . 

Lightly  battered  chicken  with  sesame  seeds  in  a  hot  spicy 
sauce. 

10.95 

•  at  m 

712.  SESAME  BEEF  . / \ . 

Lightly  battered  fried  tenderloin  beef  with  sesame  seeds  in  a 
hot  spicy  sauce. 

12.95 

5T* 

713.  SHREDDED  BEEF  SZECHUAN  STYLE  . 

Tender  shredded  beef  and  vegetables  stir  fried  in  a  spicy  garlic 
and  ginger  sauce. 

10.95 

*  PS  IS.  4-  £1 

714.  BEEF  WITH  ORANGE  RIND  FLAVOR  . 

Tenderloin  cooked  with  Chinese  vegetables  in  a  hot  sauce. 

12.95 

*  Hotl  However  we  can  temper  the  heat  to  suit  your  palate. 
Indicates  low  cholesterol,  low  fat. 


og  |S  Hot  Appetizers 


;k.  8$. 

101. 

FLAMING  COMBINATION  PLATTER  (Per  Person) . 

Served  for  2  or  more. 

4.50 

102. 

sa 

«  +  J* 

103. 

37 

» 

104. 

it 

ft  ft 

s' 

it 

•*.  % 

106. 

Minced  shrimp  spread  on  extra  thin  bread,  then  deep  fned. 

CRAB  RANGOON . 

5? 

ft 

107. 

Chilled  Appetizers 


^ 

0"  *  >&  Pf- 

ft  **  #  & 


108.  SHREDDED  CHICKEN  WITH  HOT  SAUCE  . . 

109.  COLD  NOODLES  WITH  SESAME  SAUCE  • . . 

110.  SHRIMP  WITH  HOT  MUSTARD  SAUCE - 

111.  SEA  DELICACY . 

Served  mill  shredded  cucumber  and  garlic  m  vinegar  sauce. 


4.50 

4.50 

6.95 

6.95 


-:l?  Soup 

s'  ittSfiC-Iir  121.  SIZZLING  RICE  SOUP  (For  Two)  .  4.25 

Chicken,  shrimp,  scallops  and  Chinese  vegetables  with  sizzling 
golden  rice  cnisl. 

S'  * JaSSC.:*  122.  VEGETARIAN  SIZZLING  RICE  SOUP  (For  Two) .  3.50 

S'.  58.  n  :fc  123.  HOT  AND  SOUR  SOUP  (For  Two) .  3.00  (Cup)  1.50 

S'  SSS- 124.  CHICKEN  AND  CORN  CHOWDER  (For  Two) .  3.95 

S'  ¥  it  I*  125.  EGG  DROP  SOUP  (For  Two) .  2-50  (CuP>  125 

a"  120.  SZECHUAN  MARINATED  VEGETABLE  SOUP  (For  Two)  .  3.95 

t&  ft  :.i  127.  WON  TON  SOUP  (For  Two) .  3.00  (Cup)  1.50 

S'  ^.*f*.*®:*  128.  SAN  SHAN  SHARK’S  FIN  SOUP  (For  Two)  .  19.95 


Hotl  However  we  can  temper  the  heat  to  suit  your  palate. 
Indicates  low  cholesterol,  low  fat. 


Beef 

3C  ^  201.  MANDARIN  BEEF .  12.95 

Tender  sliced  beef  stir  fried  in  a  special  nonhem  Chinese 
sauce. 

TfT  =tP  +  Jit  202.  MANDARIN  BAR-B-Q  BEEF  RIBS  .  9.95 

Strips  of  beef  slion  ribs  marinated  in  our  chef’s  special  sauce. 

&  -tr  +  .Kl  203.  MONGOLIAN  BEEF . 1 . .  8.95 

Sliced  tender  beef  stir  fried  with  scallions  and  garnished  with 
crisp  rice  noodles. 

S'  *  35  Si  +  J*l  204.  HUNAN  BEEF  .  8.95 

Tender  beef  sliced  and  sauteed  with  Chinese  vegetables, 

Hunan  style. 

*  ft.  4-  4-  .SI  205.  BEEF  WITH  GARLIC  SAUCE  .  8.95 

Sliced  beef  with  water  chestnuts,  bamboo  shoots,  bell  peppers 
and  scallions  in  spicy  garlic  sauce. 

S'  *  's’  4f-  J£|  206.  SZECHUAN  BEEF  .  8.95 

Tender  sliced  beef  sauteed  and  served  in  our  own  special 
sauce. 

S'  @  5.  +  .81  207.  BEEF  WITH  SNOW  PEAS  .  8.95 

S'  ir  to  +  .£1  208.  PEPPER  STEAK .  8.95 

W  3f  JVt  4-  £1  209.  BEEF  WITH  BROCCOLI  .  8.95 

if.  IW  4-  J*1  210.  MO  SHU  BEEF .  8.95 


Pork  Tenderloin 


a" 

S'  *  ft.  £l  ft 

221.  PORK  WITH  VEGETABLES . 

Pork  with  water  chestnuts,  bamboo  shoots  and  scallions  in 
spicy  Hunan-style  sauce. 

£1  ft 

Shredded  pork  with  onions,  jalapcno  peppers  and  bamboo 
shoots. 

»  sz  m 

a- »  &  g.  s. .  js 

7.50 

Bean  curd  with  chopped  pork  braised  in  a  hot  sauce. 

7.50 

s'  . 

S'  3c  #  J*1  ft 

Shredded  pork  with  sweet  brown  bean  sauce. 

8.25 

«  *  46  J*1 

228.  EMPLKOK  1  Oltlv  ■  . 

Deep  fried  pork  in  light  batter  with  vegetables  blended  in  our 
special  hot  sauce. 

8.95 

*  m  m 

Served  wrapped  in  Mandarin  Pancake.  It  may  be  picked  up 
and  eaten  like  a  taco  or  a  sandwich. 

*  Hot!  However  we  can  temper  the  heat  to  suit  your  palate. 
Indicates  low  cholesterol,  low  fat. 


Seafood 


S'  ■£:  gL  ?S  331.  HAPPY  FAMILY .  IMS 

Combination  of  seafood,  meat  and  Chinese  vegetables  in  light- 
brown  sauce. 

W  i#  *  IS  332.  SHRIMP  VV1TH  CASHEWS . 

Stir  fried  with  mixed  vegetables  in  brown  sauce  with  cashews. 

■SC  it  S’  JS.  «  333.  BEIJING  LOBSTER  .  >6.95 

Diced  bite-size  lobster  stir  fried  with  seasonal  vegetables  in 
light  clear  sauce. 

S'  *jr  a.  nt  .334.  THREE  TREASURES  OF  THE  SEA  .  10.95 

Shrimp,  scallops  and  conch  with  seasonal  vegetables  in  light 
clear  sauce. 

S'  Jfe.  »  -f-  335.  SCALLOPS  WITH  SNOW  PEAS  .  9.95 

Sliced  scallops  with  bamboo  shoots,  water  chestnuts  and  snow 
peas  in  light  clear  sauce. 

r  #  ®  K  336.  SHRIMP  WITH  VEGETABLES  .  9.95 

Shrimp  with  (Chinese  vegetables  in  light  clear  sauce. 

m  sm  1=  337.  MO  SHU  SHRIMP  . .  /. . , .  9.95 

Served  wrapped  in  Mandarin  pancakes.  It  may  be  picked  up 
and  eaten  like  a  taco  or  a  sandwich. 

S'  *  -t-  »  338.  SEAFOOD  DELIGHT  WITH  GARLIC  SAUCE  .  10.9S 

Stir  fried  shrimp,  scallops  and  conch  with  water  chestnuts, 
scallions,  bell  peppers  and  woodear  mushrooms  with  spicy- 
brown  garlic  sauce. 

S'  »  *  *.  48  339.  SHRIMP  WITH  GARLIC  SAUCE  .  9.95 

Shrimp  stir  fried  with  water  chestnuts,  scallions,  bell  peppers 
and  woodear  mushrooms  in  a  spicy  light-brown  sauce. 

S'*  340.  SCALLOPS  WITH  GARLIC  SAUCE .  10'95 

*  ®  *.  tfH  341.  SZECHUAN  SHRIMP . 9'9S 

>Dcep  fried  jumbo  shrimp  in  light  batter  blended  with  our  spe¬ 
cial  Szechuan  hot  sauce. 

IS  342.  HUNAN  SHRIMP . 9’9S 

Stir  fried  shrimp  with  chopped  onions  and  water  chestnuts  in 
a  light  red-hot  sauce  with  a  slight  sweet-and-sour  pavor. 

S'  IK  H  M  343.  SHRIMP  WITH  LOBSTER  SAUCE . 9-95 

Stir  fried  shrimp  cooked  with  water  chestnuts,  mushrooms  and 
peas  in  a  clear  light  egg-drop  sauce. 

W  »  (K  344.  SWEET  AND  SOUR  SHRIMP  .  9-95 

»  StA  Jf  345.  SWEET  AND  SOUR  FISH .  10’95 

S'.  =f-  19  ».  Jf  346.  HOT  BRAISED  FISH . 10'95 

Fish  prepared  with  pnely  chopped  water  chestnuts,  mushrooms 
and  bamboo  shoots  with  brown  spicy-hot  sauce. 


*  Hotl  However  we  can  temper  the  heat  to  suit  your  palate. 
■gf  Indicates  low  cholesterol,  low  fat. 


3i.3S.II  Vegetables 

W  #  ft-  t%  401.  VEGETABLE  DELUXE .  6.95 

A  mixture  of  special  Chinese  vegetables  stir  fried  and  sen’ed 
in  a  light  clear  sauce. 

W  *  4  4-1*  402.  GARDEN  VEGETABLES  IN  GARLIC  SAUCE .  6.95 

ST  f*  *  3F  403.  MONK’S  DREAM .  6.95 

Famous  deluxe  vegetarian  dish  in  brown  sauce. 

W  Sec  1*  5.  J*  404.  BEAN  CURD  MANDARIN  STYLE .  6.95 

Light  fried  bean  curd  served  with  Chinese  vegetables  in  brown 
sauce. 

W  *  -f-  405.  EGGPLANT  WITH  GARLIC  SAUCE .  6.95 

Served  with  spicy-hot  light-brown  Hunan  sauce. 

»  8#  3fe  406.  SEASONAL  VEGETABLES  . 

Available  daily  (Please  ask). 

ild'-fi’II  pan  Fried  Noodles,  Lo  Mein, 

Mil  and  Fried  Rice 

421.  PAN  FRIED  NOODLES .  8.95 

Choice  of  chicken,  pork  or  beef  with  mixed  vegetables  and 
light  thin  sauce  on  top  of  pan-fried  soft  noodles. 

1%  -  SS  422.  LO  MEIN .  6.95 

Soft  noodles  with  choice  of  chicken,  pork  or  beef  cooked  with 
mixed  vegetables. 

»  423.  FRIED  RICE .  5.9s 

Fried  rice  with  choice  of  chicken,  pork,  or  beef. 

(Shrimp  and  combination  add  S1.00) 

Ik  44  Beverages 

441.  PEPSI,  DIET  PEPSI,  7-UP,  GINGERALE .  0.95 

442.  ORANGE,  PINEAPPLE,  GRAPEFRUIT, 

CRANBERRY  JUICE .  1.50 

443.  COFFEE,  HERBAL  TEA,  JASMINE  OR 

GREEN  TEA,  ICED  TEA .  0.95 

Wife  II  Desserts 

2Ht  -at  *  461.  GOURMET  ICE  CREAM  .  2.50 

M  #  M  462.  GLAZED  BANANAS .  4.00 

JS  tt  * i  463.  GLAZED  APPLES .  4.00 

S|<  -f.  %,  44.  464.  CHILLED  LY  CHEE .  2.95 

*(*?**.  465.  HONEY  APPLE .  4.00 


Hot!  However  we  can  temper  the  heat  to  suit  your  palate. 
Indicates  low  cholesterol,  low  fat 


